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In the fiscal year 1901 the importations of cheese into the United 
States were valued at $1,946,033, and since then have increased very 
greatly, as shown in the table below: 


TABLE I.—I/ mportations of cheese into the United States. 


LSU EES oe CSB Se a ge SY ES sD ie 1d ee en $1, 946, 033 
UY ine so oe eg Re ae Mek ek peepee er ae Gg en 3, 875, 161 
MMM eseeenes eer ES | Rt ea a 0 RN oD ee 7, 053, 570 
TE Seti a a A RE Se pe a 7, 920, 244 
dS eee a SiR nett Medi Ea el: In 8, 807, 249 
Hii Pimentel PC es Ege SNS) ee ee 9, 185, 184 
[Gs ye 6 oe ee Ee Ok ds Ee eo Be Ee ee 11, 010, 693 


A number of varieties are included in these importations, and 
_ nearly all are among the highest priced cheeses made, such as Em- 
mental from Switzerland, Parmesan and Gorgonzola from Italy, 
Roquefort, Camembert, rae Brie from France, and Edam from 
Holland. 


i1This bulletin is a revision of Bureau of Animal Industry Bulletin 146, which was 
issued in 1911, and which in turn was a revision of Bureau of Animal Industry Bulletin 
105, issued in 1908. Dr. Lawson was a joint author of the original work, but is not 
responsible for the changes embodied in the present edition. Acknowledgment is made of 
suggestions and information received from the Bureau of Chemistry. 
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The attempt to make Emmental and Limburg cheese in this coun- 
try has been very successful, as is proved by the statement that in 
Wisconsin alone 500 factories are making these varieties; also, some 
factories in Ohio, New York, and northern Illinois are making them. 
Investigation by this department in cooperation with the experiment 
station at Storrs, Conn., has demonstrated that Camembert, and also 
a cheese of the same general nature as Roquefort or Stilton, can be 
made successfully in this country. There is no reason to believe that 
any variety of cheese imported can not be made here, although with 
present knowledge it would not be advisable to try to make many 
kinds. Probably scientific investigation would show how to im- 
prove on the average quality of the cheese made in the old countries, 
for it must be remembered that only the very best is shipped by the 
European makers, the rest, or poorer grades, being consumed at home. 
Unfortunately, a feeling is prevalent in the United States that 
cheese equal to the best of the European product can not be produced 
here. This feeling is based upon a lack of knowledge of actual con- 
ditions in Europe and of the conditions affecting the qualities of 
cheese. Certain parts of Europe probably are better favored by de- 
sirable climatic conditions and by more general dissemination of the 
bacteria or molds necessary to the characteristic ripening of different 
varieties, but even the best average natural conditions can be im- 
proved on by artificial means, since necessary molds or bacteria can 
be grown in pure cultures and utilized anywhere. However, the cost 
may render it impracticable. 

It is an unfortunate fact that the sale of homemade varieties of 
European cheese is seriously handicapped by the partiality of con- 
sumers for foreign labels. The prejudice against American-made 
cheese has been intensified to a great degree by the practice of dealers 
who sell the better grades of homemade cheese as imported, and the 
poorer grades as domestic. It is probable that this practice continues 
in the sale of domestic Swiss or Emmental, as there is at present no 
means of detecting fraud in the sale of that type of cheese. 

The demand for information concerning the different varieties of 
cheese has become general, and the information is not very accessible 
to those unable to read other languages than English. The apparent 
need of some work of reference in connection with both the importa- 
tion and the home production of cheese has therefore led to the 
prepartion of the descriptive notes and the compilation of the 
analytical data in this bulletin. 

The descriptions are for the most part based upon data found in 
treatises on dairying and in articles in foreign periodicals. While in 
many instances they are very incomplete and possibly in some cases 
inaccurate, they nevertheless contain in condensed form practically 
all the important information that it has been possible to obtain 


VARIETIES OF CHEESE: DESCRIPTIONS AND ANALYSES. 3 


in an extended search through the literature relating in any way to 
the subject. Owing to the large number of publications consulted, 
it has seemed impracticable to give references to the descriptive 
matter. 

As will be noted, names and descriptions have been arranged alpha- 
betically, and no attempt has been made to classify the varieties. All 
such attempts made by others have been unsatisfactory and are open 
to serious criticism. There are probably about 18 distinct varieties 
of cheese. All the rest, consisting of more than 400 names given, 
are of local origin, usually named after towns or communities. A 
list of the best known names applied to each of these distinct varieties 
or groups is given: Brick, Caciocavallo, Camembert, Cheddar, Cot- 


tage, Dry, Edam, Emmental, Gouda, Hand, Holstein, Limburg, 


Neufchatel, Parmesan, Roquefort, Sapsago, Scanno, and Trappist. 

As stated, many of the names in the body of the bulletin are 
duplicates. It is the practice in most European countries to give 
local names to cheese; it is said that in France more than 250 names 
are applied to cheese, while in fact probably not more than a dozen 
distinct kinds of cheese are made there. This naturally leads to 
much confusion, and especially is it true, as often happens, when a 
local name is given to more than one variety. It would certainly 
appear to be more rational to retain or employ variety names and 
give the names of the localities where manufactured. It is possible 
for a local name to mean much, but when it is used alone to apply 
to a number of varieties of the same product it means nothing. 

In most instances in this bulletin the analyses have been compiled 
from the original publications. In all cases, however, the sources of 
the data have been given in the list of references which follows the 
table of analyses. No effort has been made to collect the numerous 
analyses of filled cheese, and in the case of American Cheddar: cheese 
only a part of the available data has been included in the compilation. 


DESCRIPTION OF VARIETIES OF CHEESE. 
ABERTAM. 


This is a hard, rennet cheese made from sheep’s milk in the.region of Carlsbad, 
Bohemia. 
ALEMTEJO. 


This name is applied to rather soft cheeses made in the Province of Alemtejo, 
Portugal. They are cylindrical in shape and are made in three sizes, averaging 
about 2 ounces, 1 pound, and 4 pounds, respectively. They are made for the 
most part from the milk of sheep, though goats’ milk is often added, especially 
for the smaller sizes. The milk is warmed and curdled usually with an extract 
prepared from the flowers of a kind of thistle. The cheeses are ripened for 
several weeks. 
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ALPIN. 


This is a kind of Mont d’Or cneese made in the Alpine regions of France. It 
is also known as Clérimbert. The milk is coagulated with rennet at 80° F. in 
two hours. The curd is dipped into molds 38 or 4 inches in diameter and 2% 
inches in height. The cheese is allowed to drain and is turned several times 
during one day, after which it is salted and ripened for from 8 to 15 days. 


ALTENBURG. 


This is a goats’-milk cheese made in Germany, where it is known as Alten- 
burger Ziegenkiise. A cheese is 8 inches in diameter, 1 or 2 inches in thickness, 
and weighs about 2 pounds. ; 

AMBERT. 


This cheese, known as Fourme d’Ambert, is a cylinder-shaped imitation 
Roquefort cheese made from cows’ milk. It is said to differ from other forms 
of blue or imitation Roquefort cheese made in the southeastern part of France 
in that the salt is mixed with the curd rather than rubbed on the surface of the 


cheese. i 
ANCIEN IMPERIAL. 


In this cheese the curd is prepared in the same manner as for Neufchatel. 
Ti is also known as Petit Carré and, when ripened, as Carré Affiné. The cheese 
is about 2 inches square and one-half inch thick. and is sold and consumed both 
while fresh and after ripening. The ripening process is not essentially different 
from that of Neufchatel. 

APPENZELL. 


This cheese, which is very similar to Emmental, is made of cows’ milk in the 
Canton of Appenzell, Switzerland, and also in Bavaria and Baden. It is 
usually made of skim milk, but sometimes of whole milk. ; 


ARMAVIR. 


Armavir cheese is made in the western Caucasus from the whole milk of 
sheep. It is made of sour milk, resembles hand cheese, and is produced by 
pouring sour buttermilk or whey into the heated milk. The cheese is pressed 
into forms and allowed to ripen in a warm place. 


BACKSTEIN. 


Backstein, meaning brick, is so called from its shape, but it is not identical 
with the Brick cheese made in the United States. The process of manufacture 
is similar to that of Limburg. 


BANBURY. 


This was a soft, rich cheese, very popular in England in the early part of the 
nineteenth century. It was a cylindrical cheese about 1 inch thick. 


BARBEREY. 


This is a soft, rennet cheese resembling Camembert and deriving its name 
from the village of Barberey, near Troyes, France. It is also commonly 
known as Fromage de Troyes. The milk while still fresh and warm is coagu- 
lated with rennet, the time allowed being usually about four hours. The uncut 
curd is put into a wooden mold having a perforated bottom. After draining 
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for three hours the cheese is turned into an earthenware mold, the wooden one 
being removed after 24 hours. The cheeses are salted, dried in a well-venti- 
lated room, and ripened for about three weeks, usually in a subterranean curing 
room. In summer the cheese is often sold without ripening. A cheese is 
5 or 6 inches in diameter and 14 inches in thickness. 


BATTLEMAT. 


This is an Hmmental cheese made in the Canton of Tessin, Switzerland, in 
the western part of Austria, and in the northern part of Italy. It is recom- 
mended for localities where a great quantity of milk can not be obtained. 
The cheese is circular in form, about 16 inches in diameter and 4 inches high, 
and weighs from 40 to 80 pounds. It is cooked at a slightly lower temperature 
than the Emmental and is a little softer when ripened. It ripens more rapidly 
than the Emmental, being ready for market in about four months. 


BAUDEN. 


Baudenkidse is a sour-milk cheese made in the herders’ huts in the mountains 
between Bohemia and Silesia in essentially the same manner as Harzkise. 
It is made up in two forms, one conicai with a diameter and a height of 34 
inches, and the other. cylindrical, with a diameter of 5 inches and a height of 

4 inches. It is also Known locally as Koppenkase. 


BELGIAN COOKED. 


The milk, which has been allowed to curdle spontaneously, is skimmed and 
the curd heated to 135° or 140° F. and then placed in a cloth and allowed to 
drain. When dry it is thoroughly kneaded by hand and is allowed to undergo 
fermentation, which takes ordinarily from 10 to 14 days in winter and six to 
eight days in summer. When the fermentation is complete, cream and salt are 
added and the mixture is heated gently and stirred until homogeneous, when 
it is put into molds and allowed to ripen for eight days longer. <A cheese ordi- 
narily weighs about 83 pounds. It is not essentially different from other forms 
of cooked cheese. 


BELLELAY. 


This is a soft, rennet cheese made from whole milk and sometimes called 
Téte de Moine, or Monk’s Head. This cheese originated with the monks of 
the Canton of Bern, Switzerland, in the fifteenth century, and at the Biesent 
time is made exclusively in that locality. 

The sweet milk is set at about 90° F. with sufficient rennet to coagulate it in 
20 or 30 minutes. The curd is cut comparatively fine and is stirred while being 
heated slowly to a temperature of 110° F. It is cooked much firmer than Lim- 
burg and not so firm as Kmmental. 

When cooked the curd is dipped into wooden hoops lined with cloth. The 
cheeses are pressed in rotation for a few minutes at a time, one press being 
used for a number of cheeses. After pressing, the cheeses are wrapped in bark 
for two weeks, or until they are firm enough to require no support. They aro 
cured in a moist cellar at a comparatively low temperature, as it is not de- 
sired to have eyes develop. The cheese when ready for market has a diameter 
of 7 inches and weighs from 9 to 15 pounds. It ripens in about 12 months 
_and will keep for three or four years. It has a soft, buttery consistency and 
can be spread on bread for eating. 
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BERGQUARA. 


This is a Swejlish cheese resembling Gouda. It was Known in Sweden in the 
eighteenth century. ‘ 
BGUG-PANIR. 


This cheese, sometimes called Daralag, is made in Armenia from sheep’s milk, 
partially or entirely skimmed. Rennet is used for coagulation and the curd 
is put info a rack for draining, after which it is broken up and salt and herbs 
added. After pressing again, the cheese is put into a salt bath, usually for two 
days, but sometimes for two months. 


BITTO. 


This is a cheese of the Emmental group, made in northern Italy. It is some- 
times eaten fresh and sometimes ripened for two years, when it is very hard 
and has small eyes. 


BLEU. 


The names Paté Bleu and Fromage Bleu are applied to several kinds of hard, 
rennet cheese made from cows’ milk in imitation of Roquefort cheese in the 
southeastern part of France. Owing to the mottled, marbled, or veined appear- 
ance they are also designated Fromage Persillé. Among these are Gex, Sas- 
senage, and Septmoncel. This name is also applied locally to several more or 
less distinct kinds made in the regions of the Auvergne and Aubrac Mountains 
and designated Bleu d’Auvergne, Cantal, Guiole or Laguiole, and St. Flour. 
Other cheeses of this order mentioned as made in France are Queyras, Cham- 
poléon, Sarraz, and Journiac. 


BOUDANNE. 


This is a French cheese made from cows’ milk. The milk, either whole or 
skimmed, is heated to about 85° F., sufficient rennet is added to coagulate it 
in one hour, and the curd is cut to the size of peas, stirred, and heated to 
100° F. or above. After standing for 10 or 15 minutes the curd is pressed by 
hand and put into molds 8 inches in diameter and 8 inches in height. The cheeses 
are drained, turned frequently, salted, and ripened for two or three months. 


BOX (FIRM). 


This cheese, known in different localities where made as Hohenburg, Mondsee, 
and Weihenstephan, is made from cows’ milk, whole, and is a rather firm rennet 
cheese. The flavor is said to be mild but piquant. The milk is heated to 90° 
or 93° F. in a kettle, colored with saffron, and set with sufficient rennet to cur- 
dle it in 20 or 25 minutes. The curd is cut up as fine as peas, and the contents 
of the kettle are heated very slowly to a temperature of 105° F., being stirred 
meanwhile. The fire is then removed and the curd allowed to settle for five min- 
utes, when the whey is dipped off. The curd is then dipped into a cloth, whence 
it is scooped into hoops. Light pressure is applied, in 15 minutes the cheese 
is turned, and the turning is repeated frequently for several hours. The 
cheese is kept in a well-ventilated room at 60° F. for from three to five days, 
after which it is taken to the cellar. It is salted by rubbing or sprinkling salt 
on the surface. Ripening requires from two to three months. The cheese 


weighs from 1 to 4 pounds, and is undoubtedly similar to the Brick cheese of 
the United States. 
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BOA (SOFT). 


This is a rennet cheese made from cows’ milk, partially skimmed, and known 
locally as Schachtelkiise. It is a rather unimportant variety produced in Wiirt- 
temberg in a small locality called Hohenheim, a name which the cheese often 
takes. 

In making this cheese the evening’s milk, skimmed, is mixed with the whole 
milk drawn that morning, or a part of the milk is skimmed with a centrifuge 
and is mixed with an equal volume of whole milk. The cheese is made in a 
copper kettle. The milk is warmed to 110° F., colored with saffron, and rennet 
added. It is allowed to stand for one or one and one-half hours before cutting. 
The curd is cut into rather coarse particles, after which it is allowed to stand 
for a few minutes, when the whey is dipped off, and for every 200 pounds of milk 
used a small handful of caraway seed is added. The curd is then dipped into 
hoops 64 inches in height and the same in diameter. It remains in these hoops 
for 10 hours and is frequently turned, after which it is transferred to a wooden 
hoop only one-half as high, where it remains for 12 hours. The cheese is then 
sprinkled with salt and put into the ripening cellar, where it remains about three 
months. 

A soft, rennet cheese known as Fromage de Boite is made in the fall in the 
mountains of Doubs, France, and resembles Pont l’Eyéque. 


BRA. 


This cheese is made by nomads in the region of Bra in Piedmont, Italy. It is 
a hard, rennet cheese weighing about 12 pounds. The milk, which is partly 
skimmed, is heated to about 90° F., and sufficient rennet is added to coagulate it 
in 80 or 40 minutes. The curd is cut to the size of rice grains and the whey 
removed after about half an hour. It is then put into a form about 12 inches 
in diameter and 3 inches in height and subjected to pressure for from 12 to 24 
hours. The cheese is salted by immersion in brine and also by sprinkling salt 
on the surface, after which it is ripened. 


BRAND. 


This is a German hand cheese weighing about one-third of a pound, made from 
sour-milk curd cooked at a little higher temperature than ordinarily practiced. 
The curd is salted and allowed to ferment one day. It is then mixed with 
butter, pressed into shape and dried, and finally placed in kegs to ripen, during 
which process it is moistened occasionally with beer. 


BRICK. 


The exact derivation of this name is not known. It may have been adopted 
because of the shape, or because of the fact that bricks are used almost exclu- 
sively for weighting down the press. Brick cheese is a rennet cheese made 
from cows’ milk, unskimmed, and is purely an American product. In charac- 
teristics it is about halfway between Limburg and Emmental. It has a strong, 
sweetish taste, a sort of elastic texture, and many small, round eyes or holes. 
It is made about 10 by 6 by 3 inches in size. Many factories, especially in 
southern Wisconsin, make this product. 

Perfectly sweet milk is set in a vat at 86° F. with sufficient rennet to coagu- 
late it in 20 or 30 minutes. The curd is cut with Cheddar curd knives, is 
then heated to 110° or 120° F., and is stirred constantly.. The cooking is con- 
tinued until the curd has become so firm that a handful squeezed together will 
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fall apart when released. The curd is then dipped into the mold, which is a 
heavy rectangular box without a bottom and with slits sawed in the sides to 
allow drainage. The mold is set on the draining table, a follower is put on the 
curd, and one or two bricks are used on each cheese for pressure. The cheeses 
are allowed to remain in the molds for 24 hours, when they are removed, 
rubbed all over with salt, and piled three deep. The salting is done each 
day for three days, after which the cheese is taken to the ripening cellar, 
which should be comparatively moist and have a temperature of from 60° 
to 65° F. Ripening requires two months. 


BRICKBAT. 


This is a rennet cheese made as early as the eighteenth century in Wiltshire, 
England. It is made from fresh milk to which a small portion of cream has 
been added. The milk is set at about 90° F. and allowed to stand two hours 
before the curd is disturbed. The curd is cut coarse, dipped into wooden 
forms, and light pressure applied. The cheese is said to be fit for consumption 
for one year after being made. 


BRIE. 


This is a soft, rennet cheese made from cows’ milk, varying in size and also 
in quality, depending on whether whole or partly skimmed milk is used. The 
method of manufacture resembles closely that of Camembert. 

This cheese has been made in France for several centuries, having been 
mentioned as long ago as 1407. It is made throughout France, but more ex- 
tensively in the Department of Seine et Marne, in which it doubtless origi- 
nated. This department contains Meaux, Coulommiers, and Melun, places 
noted for their manufacture of Brie cheese, though often under local names. 
More or less successful imitations of this cheese are made in other countries. 
It was estimated that 7,000,000 pounds of Brie cheese was sold in Paris during 
1900. The export trade is also very important. 

The milk used is usually perfectly fresh. It is not uncommon, however, to 
mix the evening’s milk, when kept cool overnight, with the morning’s milk. 
Some artificial coloring matter is added to the milk, which is then set with 
rennet at a temperature of 80° or 85° F. After standing undisturbed for 
about two hours, the curd is dipped into forms or hoops, of which there are 
three sizes in common use. The largest size is about 15 inches in diameter, 
the medium size about 12 inches in diameter, and the smallest size about 6 
inches in diameter, all varying in height from 2 to 3 inches. After drainage 
for 24 hours without pressure being applied, the hoops are removed, and the 
surface of the cheese is sprinkled with salt. Charcoal is sometimes mixed 
with the salt used. The cheese is then transferred to the first curing room, 
which is kept dry and well ventilated. After remaining in this room for 
about eight days the cheese becomes covered with mold. It is then transferred 
to the second curing room or cellar, which is usually very dark, imperfectly 
ventilated, and has a temperature of about 60° F. The cheese remains there 
for from two to four weeks, or until the consistency and odor indicate that it is 
sufficiently ripened. The red coloration which the surface of the cheese finally 
acquires has been attributed to an organism designated Bacillus firmaticus. 
The ripening is due to one or more species of molds which occur on the surface 
and produce enzyms, which in turn cause a gradual and progressive breaking 
down of the casein from the exterior toward the center. The interior of a 
ripened cheese varies in consistency from waxy to semiliquid and has a very 
pronounced odor and a sharp, characteristic taste. 
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BRINSEN OR BRINZA. 


This cheese, known locally as Landoch, Zips, Liptau, Siebenbtirgen, Neusohl, 
Altsohl, and Klencz, is made in the Carpathian Mountains of Hungary from 
sheep’s milk, or a mixture of sheep’s and goats’ milk. 

The cheese is made in small lots, from 2 to 4 gallons of milk being used at 
one time. This is put into a kettle when fresh, and sufficient rennet is added 
with the milk at a temperature of from 75° to 85° F. to secure coagulation in 
15 minutes. The curd is broken up and the whey dipped, and the curd is 
placed in a linen sack and allowed to drain for 24 hours. It is then cut into 
pieces and placed on a board, where with frequent turnings it is allowed to 
remair until it commences to get smeary, which requires about eight days. The 
pieces are then laid one on top of another in a vessel holding from 40 to 60 
pounds, where they remain for 24 hours, after which they are removed, the 
rind cut away, and the curd or partially cured cheese broken up in another 
vessel. After 10 hours salt is stirred in and the curd run through a mill, which 
cuts it very fine, when it is packed in a tub with beech shavings. 


BROCCIO. 


This is a sour-milk cheese made from sheen’s milk in Corsica. It is some- 
times mixed with sugar and rum and made into small cakes. It is similar to 
“iger. 

BURGUNDY. 

This cheese, known in France as Fromage de Bourgogne, is described as a 

soft, white, loaf-shaped cheese weighing about 4 pounds. 


BUTTERMILK. 


This cheese, made from the curd of buttermilk, is of somewhat finer grain 
than skimmed-milk cottage cheese; which it closely resembles. Buttermilk of 
0.5 or 0.6 per cent acidity is run into a steam-heated vat or starter can, or 
placed in a pail which can be heated in a tub of hot water. The buttermilk 
is stirred and heated to 75° or 78° F., then covered and left for one and one-half 
or two hours. The temperature is then raised to 140° F., and in about one hour 
the curd settles to the bottom. The whey is removed and the curd transferred 
to a draining cloth or bag for about 10 hours. It should be stirred occasionally 
while draining. When dry the curd is salted, put up in small packages, and 
wrapped in parchment paper. 


CACIOCAVALLO. 


This is a somewhat peculiar kind of cheese made from either whole or partly 
skimmed milk of cows. Various explanations have been made as to the origin 
of the name, which means literally horse cheese. One explanation offered is 
that the cheese was originally made in the region of Monte Cavallo, and another 
is that the imprint of a horse’s head was made in each cheese as the trade-mark 
of the original manufacturer. The original home of this cheese was southern 
Ttaly, but it is now made extensively in northern Italy as well. The history 
of the cheese dates back several centuries. 

The temperature of the coagulation of the milk with rennet varies greatly 
but is usually from 90° to 95° F. The time allowed for coagulation is also 
variable, being usually about one-half hour. The curd is cut very fine and 
sometimes allowed to ferment for 24 hours, when it is-heated by means of very 
hot water, or more commonly hot whey, and subsequently worked by hand 
until all the whey is expressed and the curd becomes homogeneous and capable 
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of being drawn out into long threads. It is then molded into any desired shape 
and salted by immersion in brine for about two Gays. The cheeses are sus- 
pended in pairs from the ceiling and lightly smoked. The surface may be 
rubbed with olive oil or butter. They are kept in a cool, dry room until sold. 
As seen on the market they vary much in size and shape, and weigh about 3 
pounds. The most common shape is that resembling a beet, a constriction near 
the top being due to the string which is tied around the cheese for the purpose 
cf hanging it up. This cheese is sometimes eaten while comparatively fresh, 
but is more frequently kept for months, then grated and used for flavoring 
soups and as, an addition to macaroni and similar foods. A small quantity is 
imported into the United States. 


CACIO FIORE. 


This is a soft, rennet cheese made in Italy from sheep’s milk. Throughout the 
process comparatively low temperatures are maintained. The soft curd is put 
into square forms capable of holding about 4 pounds of cheese. The cheese has 
a consistency like butter, has a sweetish taste, and is eaten fresh. 


CAERPHILLY. 


This is a hard, rennet cheese made in Wales from cows’ milk, unskimmed. 
The milk is set very sweet at a temperature of 85° F. with rennet enough to co- 
agulate it in one hour. The curd is cut in 4-inch cubes and stirred for one hour 
without further heating. It is then put into cloths and subjected to light pres- 
sure for an hour and is again broken up fine and put to press, where it remains, 
with daily changing, for three days. During this time one-half ounce salt to 
each pound of curd is rubbed on the surface. Each cheese weighs about 8 
pounds and requires about three weeks for ripening, at a temperature of 65° 
or 70° F. 

CAMBRIDGE. 


This is a soft, rennet English cheese made from cows’ milk set at 90° F. and 
rennet added. At the end of one hour the curd-is dipped into molds without 
eutting and allowed to stand for 380 hours, when it is ready for eating. 


: CAMEMBERT. 


This is a soft, rennet cheese made from cows’ milk. A typical cheese is about 
z inches in diameter, three-quarters of an inch or 1 inch thick, and in the 

market in this country is usually found wrapped in paper and inclosed in a 
wooden box of the same shape. The cheese usually has a rind about one-eighth 
of an inch in thickness, which is composed of molds and dried cheese. The 
interior is yellowish in color and waxy, creamy, or almost fluid in consistency, 
depending largely upon the degree of ripeness. 

Camembert cheese is said to have originated in 1791 in the locality from which 
it derives its name in the Department of Orne, in the northwestern part of 
France. The industry extended soon into Calvados, and these two departments 
are still the principal seat of the industry. Cheese of the same type, however, 
is made in other parts of France and also in other countries; among them are 
Compiégne, Contentin, Pavillon, Soumaintrain, and Thury-en-Valois. Very suc- 
cessful results have been obtained at the Storrs Agricultural Experiment Station 
in Connecticut. 

Camembert cheese is made from whole milk or from milk slightly skimmed. 
It is not advisable to skim the milk unless it tests more than 3.5 per cent fat. 
The temperature of setting is from 78° to 87° F., and the quantity of rennet added 
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for this purpose is sufficient to get the desired degree of firmness in from two to 
five hours. The curd is then transferred, usually with as little breaking up as 
possible, to perforated tin forms or hoops about 44 inches in diameter and the 
same in height. These rest upon rush mats, which permit free drainage. The 
filling of the forms may be done at two or three times, separated by short 
intervals allowed for the curd to settle. Each form holds the equivalent in curd 
of about 2 quarts of milk. After draining for about 18 hours, preferably in a 
room having a uniform temperature of 65° or 70° F., the cheese is turned. This 
is repeated frequently for about two days, when it is removed from the forms 
and salted on the outside. After 24 hours the cheese is carried to the curing 
rooms, which are maintained at temperatures of from 53° to 59° F. and with 
a high relative humidity. Curing the cheese is the most difficult part of the 
manufacturing process, for not only must there be a uniform and progressive 
development of the ripening agents, but the curd must be gradually desiccated 
at the same time. Proper conditions of humidity and temperature must be 
maintained and subject to regulation in order to favor the development of the 
needful mold, Penicillium camemberti, the bacteria, and yeasts. While the 
growth of the mold is necessary in order to bring about a gradual breaking 
down of the casein, this growth should not be too vigorous and luxuriant; 
otherwise the product will be rendered unfit for commercial purposes. Follow- 
ing the growth of the mold, other organisms develop, giving the resultant 
cheese a reddish appearance instead of a white and blue, as is the case in the 
initial mold fermentation. From.15 to 20 days are required to bring about the 
proper balance between the various forms of life. At the end of that time the 
cheese is allowed to complete its ripening at the lower limits of the indicated 
temperatures and with a minimum of ventilation. From four to six weeks are 
normally required before this variety of cheese is in fit condition for the market. 


CANQUILLOTE. 


This is a skim-milk cheese made in the eastern part of France. It is also 
known locally as Fromagére and Tempéte. The milk is allowed to coagulate 
spontaneously, after which it is heated gently and the whey drawn off. The 
curd is pressed in order to remove as much of the whey as possible, crumbled 
fine, and fermented at a temperature of about 70° F. for two or three days, dur- 
ing which time it is stirred frequently. When the cheese has acquired its 
characteristic taste it is melted with the addition of water, salt, eggs, and 
butter and put into molds of various kinds. 


CANTAL. 


This is a hard, rennet cheese made from cows’ milk more or less skimmed. 
Its manufacture is extensive in the Department of Cantal, France. It is also 
known as Auvergne or Auvergne Bleu on account of its being manufactured in 
the region of the Auvergne Mountains. Locally the cheese is commonly known 
as Fourme. The cheese is doubtless a very old variety, and the method of 
manufacture has remained quite primitive. The milk, usually fresh but some- 
times several hours old, is set with rennet at a temperature of about 85° F., the 
time allowed for coagulation being about 30 minutes. The curd is then cut very 
fine and the whey dipped off. The curd is subjected to pressure in order to 
remove as much of the whey as possible, and is allowed to ferment for 24 hours, 
which process is considered very important. The curd is then broken up by 
hand or by machinery and salted at the rate of 2.5 or 3 per cent. When 
thoroughly kneaded it is put into hoops about 14 inches in diameter. Pressure 
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is applied for about two days, during which time it is turned very frequently. 
The cheese is next transferred to the curing cellar, where it remains for from 
six weeks to six months. The yield of cheese is usually 10 or 11 per cent of the 
weight of the milk. A ripened cheese weighs from 40 to 120 pounds. 


CHAMPOLEON. 


Champoléon, or Queyras, is a hard, rennet cheese made from skim milk in the 
Department of Hautes-Alpes, France. 


CHAOURCE. 


This is a soft, whole-milk rennet cheese resembling Camembert and deriving 
its name from the village of Chaource, in the Department of Aube, France. It 
is about 4 inches in diameter and 3 inches thick. 


CHASCHOL DE CHASCHOSIS. 


This cheese is made in the Canton of Grisons, Switzerland. It is a hard ren- 
net cheese made from cows’ milk, skimmed. The cheeses are from 18 to 22 
inches in diameter, 3 to 4 inches high, and weighs from 22 to 40 pounds. 


CHEDDAR. 


This cheese is so named from the village of Cheddar in Somersetshire, Eng- 
land, where it was first made. It is comparatively an old cheese, though the 
genuine Cheddar process as it is now known is not old. It is an exceedingly 
popular variety, being much used as a food product in America and England, 
and is probably the most important of all cheeses as regards the quantity 
made annually. As used at the present time, the term Cheddar applies usually 
to a process of making rather than to any particular shape of cheese. The 
lame, however, is occasionally used to designate a certain size of cheese 14 
or 16 inches in diameter, and weighing from 60 to 100 pounds. Cheese made by 
the Cheddar process has, however, many different shapes with distinguishing 
names, such as Flats, which have the same diameter as the Cheddar size, but 
weigh only 30 or 40 pounds; Daisies, which are 12 inches in diameter and weigh 
ZO pounds; Young Americas, which are 8 inches in diameter and weigh 8 to 12 
pounds ; Long Horns, which are 5 inches in diameter and weigh 12 pounds; and 
Squares, which are of various sizes and usually 3:or 4 inches thick. The cheese 
may be white or colored yellow, and it may be almost fresh or thoroughly 
ripened and broken down. It is made from sweet, skimmed, unskimmed, or 
partly skimmed milk of cows. When made of unskimmed milk it is called 
“full cream ”; when otherwise, it is called “ part skim” or “ skim.” 

The milk, morning’s and evening’s mixed, is set at 85° F. with sufficient 
rennet to coagulate to the proper point in from 25 to 40 minutes. At the time 
of setting the milk should have an acidity of about 0.18 or 0.20 per cent. Color 
may or may not be used. The curd is cut when it breaks evenly before the 
finger. The cutting is done with curd knives made up of blades set about 
one-third of an inch apart in frames. In one frame the knives are set per- 
pendicularly and in the other horizontally. When well cut the curd is in 
uniform cubes of about one-third of an inch. 

After cutting, the curd is heated slowly and with continued stirring until it 
reaches a temperature of from 96° to 108° F. With the use of mechanical agi- 
tators, as is the common practice, the curd should be heated about 4° higher 
than when stirring is done by hand. After heating, the stirring is continued 


VARIETIES OF CHEESE: DESCRIPTIONS AND ANALYSES. 13 


intermittently until the curd is sufficiently firm. This is determined by 
squeezing a handful, which should fall apart immediately on being released. 
The whey is then drawn. At the same time the acid should have reached about 
0.20 per cent, or one-fourth of an inch, on the hot iron, which latter is deter- 
mined by measuring the length of strings when the curd is touched to a hot 
iron. The curd is then matted about 4 inches deep, sometimes in the bottom 
of the vat, sometimes on racks covered with a coarse linen cloth. After it has 
remained there long enough to stick together it is cut into rectangular pieces 
easy to handle, which are turned frequently and finally piled two to four deep; 
in the meanwhile the temperature of the curd is kept at about 90° F. When the 
curd has broken down until it has the smooth feeling of velvet, which requires 
from one to three hours, it is milled by means of a machine, which cuts it into 
pieces the size of a finger. It is then stirred on the bottom of the vat until 
whey ceases to run, which requires from one-half to one and one-half hours, 
when it is salted at the rate of 2 or 24 pounds of salt to 100 pounds of milk. 
It is then ready to be put into the press. The curd is put into tinned-iron hoops 
of the proper size, which are lined with cheesecloth bandages. The hoops 
are put into presses and great pressure is applied by means of screws. The 
next morning the cheese is removed from the hoops and put on shelves in a 
curing room. Formerly it was kept in a curing room as long as six months, 
but at the present time it is covered with a coat of paraffin and put into cold 
storage when from 8 to 12 days old. There is a growing demand on the part 
of consumers for mild cheese, and consequently ripening must be carried on 
at a temperature below 50° F. 

An important point in the process of manufacturing Cheddar cheese is the 
development of the desired quantity of acid. A maximum quantity in the 
whey that can be developed without injuring the texture of the cheese is 
aimed at, and the proper breaking down of the curd before milling and salting 
is attributed to the acid. It is very probable that too much weight has been 
placed on the desirability of a maximum development of acid, and that practi- 
cally as good cheese can be produced without the high acid. 

Some of the details in the manufacture of Cheddar cheese are varied to 


some extent, and other names may be used to designate the cheese so made.. 


A stirred-curd cheese is one in which the curd particles are not allowed to mat 
together after the whey is drawn. The curd is stirred occasionally to prevent 
this matting process, but it differs from the sweet-curd cheese, as acid is 
allowed to develop before salting and pressing. Formerly there was a com- 
paratively large quantity of stirred-curd cheese made, but very little, if any, 
is made at the present time. 

A washed-curd cheese varies from the regular Cheddar process in having the 
milled curd subjected to cold water for a short period. This process is 
evidently practiced to force the curd to take up a small percentage of. the 
water and increase the yield. It results in a cheese which apparently breaks 
down or ripens much more rapidly than cheese made in the ordinary way. 
This ripening is very likely not due to the excess of moisture, but to some other 
unexplained reason. Some States have prohibited the use of the State brand 


on washed-curd cheese. 
CHESHIRE. 


This cheese is one of the oldest and most popular of the English varieties. 
It is a reunet cheese made from cows’ milk, unskimmed, and is named for 
Chester County, England, where it is largely produced. It is made in cylin- 
drical shape, from 14 to 16 inches in diameter, and weighs from 50 to 70 pounds. 
In making this cheese sufficient annatto is used to give the product a very high 
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color. The process of manufacture varies in detail in different sections. Per- 
fectly sweet milk, night’s and morning’s mixed, is set at a temperature of from 
75° to 90° F. The curd is cut in one hour, usually with an instrument in which 
knives are set in a frame to cut cubes 1 or 1% inches square. This is pushed 
down through the curd and finally worked back and forth at an angle. This is 
continued for about an hour, or until the particles of curd are the size of peas. 
The curd is then allowed to settle and mat on the bottom of the vat for about 
an hour, when it is rolled up to one end, weighted down, and the whey drawn, 
after the desired degree of acidity has been obtained. ‘The curd is cut in pieces 
the right size to handle and is piled on racks. It is then run through a curd 
mill, salted at the rate of 3 pounds to 1,000 pounds of milk, and put into a hoop 
having a number of holes in the side, through which skewers can be thrust into 
the cheese to promote drainage. The cheese in the hoop. is put into a heated 
wooden box called an oven, and sometimes light pressure is applied, the pres- 
sure increasing gradually until it reaches about 1 ton. The curing cellar or 
room is about 60° to 65° F. The time required for thorough ripening is from 8 
to 10 months. 
CHESHIRE-STILTON. 


This is a combination of the Cheshire and Stilton varieties of cheese, in 
which the general characteristics of size and shape and manufacture of the 
Cheshire are retained, and a growth of the mold peculiar to Stilton is secured. 
The mold is produced by keeping out each day a small portion of curd and 
mixing it with some in which the mold is growing well. 


CHHANA. 
This is a sour-milk cheese made in Asia from cows’ milk, unskimmed. 
CHIAVARI. 


This is a sour-milk cheese made in the region of Chiavari, Italy, from whole 
milk of cows. It is also known as Cacio Romano. A hard, rennet cheese made 
in the same region is also known by this name. 


CLUB. 


This cheese very probably originated in the United States. It is prepared 
usually from well-ripened Cheddar cheese by grinding very fine and mixing 
with butter, condiments, spirits, ete. In the past, when prepared commercially, 
it has been put into small porcelain jars. At the present time much of it is 
wrapped in waxed paper, and foil and is called ‘Snappy ” cheese. Sometimes 
pimientos are mixed with this cheese, when it is called pimiento cheese. The 
factories add no butter in the standard brands of Club cheese. 


COMMISSION. 


This cheese is made in Holland and resembles Hdam in the process of manu- 
facture, but it has a slightly different shape, being flattened at the ends. It is 
said to be made from cows’ milk, whole. 


COOKED. 


This kind of cheese is so called because in its manufacture the curd is heated 
to the melting point. It is made from fresh curd prepared by breaking up and 
heating the curd of sour, clabbered milk. When cooled sufficiently the curd is 
placed in a receptacle and allowed to stand for three or four days until it has 
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become colored throughout. It is then put into a kettle over a fire; salt, milk, 
and usually caraway seed are added, and the whole is stirred vigorously until 
it becomes of the consistency of thick molasses, or until it strings when a spoon 
is withdrawn from it. The mass can then be put into molds to remain until it 
becomes cold, or placed in a vessel for keeping. It gets hard with cooling and 
will retain the shape of the mold. 

Cooked cheese, made in northern Germany, is called Topfen, and a similar 
product made in Sardinia is called Freisa, and Paneddas. The same kind of 
cheese made in Belgium is called Belgian cooked cheese. Similar kinds are 
made in other countries. 


COTTAGE. 


This is a sour-milk cheese made extensively in this country, where it is often 
called Dutch cheese, or Smearcase. It is manufactured usually in a very small 
way, but occasionally it is made in large factories. Skim milk is allowed 
to sour, and the curd is then broken up and held at a temperature of about 
100° F. for about half an hour, or until it has become sufficiently firm. The 
whey is then drained off and the curd placed under slight pressure for a cer- 
tain time. The curd is either consumed immediately or is packed in tubs and 
placed in cold storage. Sometimes it is made up into shapes and wrapped 
in tin foil. It is prepared for eating by moistening with either milk or cream. 
No ripening is ever allowed. 


COTHERSTONE. 


This is a rennet cows’ milk cheese made in Yorkshire, England, and resembles 
the well-known Stilton cheese of that country. It is a local product manufac- 
tured only on a small scale. It has also been known as Yorkshire-Stilton. 


COULOMMIERS. 


This is a small-sized Brie cheese, 5 or 6 inches in diameter, 1 ineh in thick- 
ness, and weighs about 1 pound. It is made in the region of Coulommiers, 
France. 

CREAM. 


Genuine cream cheese is made from a rich cream thickened by souring, or 
from sweet cream thickened with rennet. This is put into a cloth and allowed 
to drain, the cloth being changed several times during the draining, which re- 
quires about four days. It is then placed on a board covered with a cloth, 
sprinkled with salt, and turned occasionally. It is ready for consumption in 
from 5 to 10 days. 

Another variety of cream cheese is made from cream with a low content of fat 
(6 or 8 per cent). One per cent of a lactic-acid starter is added to the cream, 
and after warming the mixture to 70° EF. and thoroughly stirring, rennet is 
added at the rate of from 1 to 1% ounces of commercial liquid rennet to 1,000 
pounds of cream. Usually the cream is placed in shotgun cans holding about 
30 pounds each. After setting for about 18 hours, the curd is poured, with as 
little breaking as possible, upon draining racks covered with cloths. After a 
few hours’ drainage the cloths are drawn together, tied, placed upon cracked 
ice, and allowed to remain overnight. The curd is then pressed, salted, and 
worked to a paste by means of special machinery or by suitable substitutes. 
The cheese is then molded into pieces weighing from 8 to 4 ounces, wrapped in 
tin foil and, without curing, placed upon the market. The standard package of 
cream cheese is 3 inches by 2 inches by Linch. It is a mild, rich cheese which is 
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relished most when eaten a few days after it is made. Cream cheese is now 
quite extensively made in the larger factories of the United States, where the 
ever-increasing demand for it makes it one of the most popular varieties of 
soft cheese. 

A so-called double-cream cheese, known in France as Fromage Double Créme, 
is made by coagulating a mixture of milk and cream, putting it into a cloth, 
and allowing it to drain thoroughly, when it is salted, kneaded, and molded into 
any desired shape. It is eaten fresh. The Gervais is a cheese of this kind. 

A French cream cheese, Fromage 4 la Créme, is prepared by mixing sweet 
cream with well-ripened sour-milk curd or rennet curd. Another French cream 
cheese, which contains considerable salt as a preservative, is known as Demi-sel. 


CREUSE. 


This is a skim-milk, farm cheese made in the department of the same name in 
France. Coagulation is produced either by the addition of a small quantity of 
rennet or by heating the sour milk. When set with rennet, the period required 
is usually 12 hours. The curd is put into earthenware molds about 7 inches in 
diameter and 5 or 6 inches in height, the bottom and sides being perforated. 
After draining for several days the cheese is removed from the molds, salted, 
and frequently turned. In time it becomes very dry and hard and may be 
preserved for a year or even longer. The cheese is also ripened by placing in 
tightly closed receptacles lined with straw, in which case it becomes yellow and 
soft and acquires a very pronounced taste. 
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CRISTALINNA. 


This is a hard, rennet cheese made from cows’ milk in the Canton of Grau- 
bunden, Switzerland. 
DAMEN. 


This is a soft, uncured, rennet cheese made from cows’ milk in Hungary and is 
much in demand in the markets of Vienna. It is sometimes known as Gloire 
des Montagnes. 

DANISH EXPORT. 


This cheese is made in some of the creameries of Denmark to furnish an 
outlet for the skim milk and the buttermilk. In the process of manufacture as 
high as 15 per cent of fresh buttermilk is added to the skim milk. The mixture 
is set at 98° F., with sufficient rennet to coagulate it in 25 minutes. The curd 
is carefully and evenly cut, stirred for a few minutes, dipped into forms having 
rounded bottoms, kneaded, pressed down, and finally covered with a board upon 
which a weight is placed. Twelve hours later the cheeses are placed in a brine 
tank for 24 hours, when they are taken out and covered with salt for a short 
time. They are then transferred to the ripening room, where the temoerature 
is about 55° F., and are turned and wiped with a cloth every day for five weeks. 
The cheeses are small, flat, and cylindrical. 


DERBYSHIRE. 


This is a hard, rennet cheese made from cows’ milk, whole, in Derbyshire, 
England. It is cylindrical in shape and about the size of the Cheshire, though 
often smaller. It is made usually in farm dairies, and because of this fact the 
size varies with the size of the herd. The quality also varies to such an extent 
that very few really good cheeses can be found. Night’s milk in which the 
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development of acid has been prevented as much as possible is mixed with the 
morning’s milk, and the whole is set at a temperature of 80° F. The setting 
period is one hour, and the curd is allowed to become very firm before cutting. 
It is cut to the size of a pea and after being allowed to settle is piled in the 
center of the vat, where, after the whey is removed, it is subjected to light 
pressure. The curd is cut and again piled and heavier pressure applied. This 
is repeated until the curd reaches a certain degree of firmness, when it is run 
through a mill and salted at the rate of 1 pound of salt to 1,000 pounds of milk. 
It is then put into a press for one hour, when it is removed and the surface of 
the cheese scalded for one minute in water heated to 150° F. It is put back into 
the press for five hours, the pressure applied being gradually increased, when it 
is salted on the surface and again pressed. The pressing continues for three 
days, the cheese being salted each day. The-curing room is kept preferably at 
60° F., and the time required for curing is from three to four months. 

A cheese called Gloucester, made in the county of Gloucester, England, is said 
to be identical with Derbyshire cheese. Double Gloucester is identical with 
single Gloucester in all respects but size. It is twice as thick as a single 
Gloucester; hence the name. Wiltshire, Leicestershire, and Warwickshire 
cheeses belong to the Derbyshire type. 


DEVONSHIRE CREAM. 


In making this cheese the cream is allowed to rise for several hours, when 
the milk with the layer of cream is scalded. It is then set away for a short 
time in order that the layer of cream may harden. The cream is then put into 
small molds and placed upon straw mats to drain. After becoming hard enough 
to retain its shape, it is ready for market. 


DORSET. 


Dorset, or Dorset Blue, or blue Vinny, belongs to the group of hard-pressed 
cheeses, deriving its name from the county in England where it was first made, 
and also from the blue mold which develops as the cheese ripens. Its manufac- 
ture has been traced back 150 years in the family of F. E. Dare, who says that 
in all probability it was made longer ago than that. 


DOTTER. 


This cheese is said to have been made by G. Leuchs, in Niirnberg, by mixing 
the yolk of eggs with skim milk and making this mixture into cheese in the 
usual way. 

DRY. 


This cheese, known also as Sperrkiase and Trockenkdse, is made in the small 
dairies of the eastern part of the Bavarian Alps and in the Tyrol. It is an 
extremely simple product, made for home consumption, and only in the winter 
season, when the milk can not be profitably used for other purposes. As soon as 
the milk is skimmed it is put into a large kettle which can be swung over a 
fire, where it is kept warm until it is thoroughly thickened from souring. It is 
then broken up and cooked quite firm. A small quantity of salt and sometimes 
some caraway seed are added, and the curd is put into forms of various sizes. 
Tt is then placed in a drying room, where it becomes very hard, when it is ready 
for eating. 

DUEL. 


This is a soft-cured, rennet cheese made from cows’ milk. It is an Austrian 
product, 2 by 2 by 1 inches in size. 
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DUNLOP. 


This was formerly the national cheese of Scotland, but it has been almost 
superseded by the Cheddar, which it resembles. 


EDAM. 


This is a hard, rennet cheese produced in Holland; it is also known as Katzen- 
kopf, Téte de Maure, and Manbollen. The best of the product is made of cows’ 
milk, unskimmed, but much of it at the present time is made from milk which 
has had at least one-half of the fat removed. The cheeses are round and are 
colored deep red on the surface or wrapped in tin foil. 

The perfectly fresh milk is set at 90° or 95° F. Color is added, and sufficient 
rennet is used to coagulate the milk in 15 minutes. The curd is cut and after 
a very short stirring is allowed to seitle to the bottom, when the whey is dipped 
off. The curd is gathered in a pile, and pressure is applied for a short time to 
expel the whey. Care is taken in the meanwhile that the curd does not get 
below 82° or above 90° F. The curd is then ready for the press. Sometimes 
wooden molds are used, but the best are made of iron. An attempt is made to 
put just sufficient curd into the mold to make a perfect sphere when pressed. 
When the mold is half full a little salt is added; when it is full. the cheese is 
pressed lightly until it will hold its form, when it is taken out and immersed in 
water for two minutes at 125° F. The cheese is then put into the press, where 
it remains for 12 hours. It is then removed from one mold and placed in 
another form resembling the mold, but without a cover, and having a hole 
leading from the bottom. ‘The cheese is salted by rubbing salt on the surface. 
Sometimes it is kept in a salt bath for a day before putting salt on the surface. 
Following the salting, the cheese is washed in hot whey, and the surface is 
scraped smooth. It is then taken to the ripening cellar, which should have a 
temperature of between 50° and 70° F. Here it is turned daily for a time and 
finally twice a week. In the meantime it is occasionally moistened with cold 
water or fresh beer.. When the cheese is one month old it is washed in water at 
70° F. for 20 minutes and then placed in the sun to dry, after which it is rubbed 
with linseed oil. Before shipping, the cheese is colored, usually red, but for 
some markets it is colored yellow with annatto. The red coloring is done with 
a watery solution of litmus and Berlin red, or with carmine. A considerable 
quantity of this cheese is imported into the United States. At the present time 
Holland exports some Edam cheeses inclosed in air-tight tins. 


EGG. 


Egg cheese, made in the Province of Nyland, Finland, described by Prof. 
Casta Grotenfelt and reviewed by Monrad in Hoard’s Dairyman, is made from 
fresh eggs, from 2 to 12 added to 6 quarts of new milk. Usually they are 
whipped into a starter, but sometimes half of them are added before coagulation 
and the other half after drawing the whey. The best are made with a cream 
starter. Monrad appears to be rather skeptical about this kind of cheese and 
says it should be labeled “‘ Hgg cheese” in order not to deceive the public. 


ELBING. 


This is a hard, rennet cheese made from cows’ milk in West Prussia; in winter 
the milk is skimmed, but at other times it is used whole. It is known also as 
Werderkiise and Niederungskiise. Rennet enough is added to the milk at a 
temperature of 80° F. to coagulate it in from 15 to 30 minutes. The curd is cut 
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and cooked to 100° F., salted in the granular state, and pressed for 12 hours. 
A cheese is 10 or 20 inches in diameter and 3 or 4 inches in thickness. Ripening 
requires about one month at a temperature of 75° F. 


EMMENTAL. 


This is a hard, rennet cheese made from cows’ milk, unskimmed, and has a 
mild, somewhat sweetish flavor. It is characterized by holes or eyes which 
develop to about the size of a cent in typical cheeses and are from 1 to 8 inches 
apart. Cheese of the same kind made in the United States is known as Domes- 
tic Swiss, and that made in the region of Lake Constance is called Algau Em- 
mental. Other local names are Bellunese, Formaggio Dolce, Fontine d’Aosta, 
and Thraanen. 

Emmental cheese originated in Canton Bern, Valley of Emmental, Switzer- 
land, and is a very old variety. In the middle of the fifteenth century a cheese 
probably of this type was manufactured in the Canton of Emmental. In the 
middle of the seventeenth century the industry was well developed, and genuine 
Emmental cheese was exported. In 1722 its manufacture under the name of 
Gruyére is recorded in France, two cooperative societies having been organized 
for the purpose. 

Emmental cheese is now manufactured in every civilized country. In the 
United States there are many factories, principally in Wisconsin, New York, and 
Ohio. In Switzerland the greater part of the milk produced is made into this 
product, and large districts in France and northern Italy are devoted to its 
manufacture. The best of the product made in Switzerland is exported, about 
5,000,000 pounds coming to the United States annually. The imported cheese 
sells in this country at about 25 cents a pound wholesale, and the domestic 
cheese sells at about 14 cents. Practically as good cheese can be manufactured 
in the United States as in Switzerland, but prejudice, combined with the fact 
that much of the domestic product is sold as imported, has held the price at a 
low level. 

There is a slight difference in manipulation of the milk in making Kmmental 
cheese in this country as compared with Switzerland. In the latter country the 
evening’s and morning’s milk are made up together, while in the United States 
it is popularly believed that the evening’s milk must be made into cheese im- 
mediately after milking, as is done with the morning’s milk. 

In making the cheese in Switzerland the evening’s milk is skimmed; the fresh 
morning’s milk is heated to 108° or 110° F., and the cream from the evening’s 
milk is added and well stirred in. The evening’s milk cooled with a little saf- 
fron to color it, is then added, and the whole is mixed. The milk is then brought 
to a temperature of 90° F. in summer and 95° F. in winter, and sufficient rennet 
is added to coagulate the milk in 30 or 40 minutes. The whole process is carried 
through in a huge copper kettle holding 300 gallons. The rennet used is the 
ealf’s stomach soaked in whey for 24 hours. When the milk has thickened to 
almost the desired point for cutting, which is practically the same as for ordi- 
nary American or Cheddar cheese, the thin surface layer is scooped off and 
turned wrong side up. This is supposed to aid in incorporating the layer of 
cream with the cheese. The curd is then cut very coarse by means of a so-called 
harp. The cheesemaker, with a wooden scoop in each hand, then draws the 
mass of curd toward him, that lying on the bettom of the kettle being brought 
to the surface. At this point the cheesemaker and an assistant commence 
stirring the curd with the harp, a breaker having first been fitted to the inside 
of the kettle to interrupt the current of the whey and curd. The harps are given 
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a circular motion and cut the curd very fine—about the size of wheat kernels 
or smaller. 

After this stage is reached heating is commenced. In Switzerland until re- 
cently all the heating was done over an open fire, the kettle being swung on a 
large crane; most of the factories have the same method at the present time. 
In this country the same method was followed in the early days of the industry, 
but at the present time inclosed fireplaces, into which the kettle can be swung 
and doors closed to retain the heat, are largely employed. This takes away 
much of the discomfort of the operation. In a few instances the kettle is set 
in cement and an iron ear containing the fire is run under it. The more modern 
factories use steam, which appears to be the most satisfactory way. When 
the heating is begun the contents of the kettle are brought rapidly to the de- 
sired temperature, which may be from 126° to 140° F., the higher temperature 
often being necessary to get the curd sufficiently firm. In the meanwhile the 
stirring continues for about one hour, with slight interruptions near the end of 
the process, when the curd has become so firm that it will not mat together. The 
end of the cooking is determined by the firmness of the curd, which is judged 
by matting a small cake with pressure by the hands and noting the ease with 
which the cake breaks when heating the edge. 

When the curd is sufficiently firm, the contents of the kettle are rotated rap- 
idly and allowed to come to a standstill as the momentum is lost. This brings 
all the curd into a cone-shaped pile in the center of the Kettle. One edge of a 
heavy linen cloth resembling burlap is wrapped around a piece of hoop iron, and 
by this means the cloth is slipped under the pile of curd. The mass of curd is 
then raised from the whey by means of a rope and pulley and lowered into a 
cheese hoop on the draining table. These hoops are from 4 to 6 inches deep and 
vary greatly in diameter. The cloth is folded over the cheese, a large follower 
is put on top, and the press is allowed to come down on the cheese. The press 
is usually a log swung at one end and operated by a double lever. Pressure is 
continued for the first time just long enough for the curd mass to retain its 
shape. The hoop is then removed, the cheese turned over, and a dry cloth sub- 
stituted. The cheese is allowed to remain in the press about 24 hours, during 
which time it is turned and a dry cloth substituted several times (six or more). 

At the end of the pressing, the curd should be a homogeneous mass without 
holes. The cheese is then removed to the salting board, covered with a layer of 
salt, and occasionally turned. In a day or two it is put into the salting tank in 
a brine strong enough to float an egg; it remains there at the discretion of the 
cheesemaker for from one to four days. Often no brine tank is used with 
Emmental cheese. 

The cheese is then taken to the curing cellar. In the best factories two or 
more cellars with different temperatures are available, and the cheeses are 
placed in them according to the way the cheesemaker thinks their development 
requires. If it appears that the cheese may develop too fast and have too many 
and too large eyes, it is placed in a cool cellar; if the reverse is true, a warm 
cellar is selected. The cellars vary in temperature from 55° to 65° F., though in 
extreme cases 70° F. or a little higher may be used. While the cheeses are in 
the ripening cellar, which in Switzerland may be from 6 to 10 months or longer, 
and in the United States three to six months, they should be turned and washed 
every other day for the first two or three months and less often subsequently, 
and at the same time a little coarse salt is sprinkled on the surface. In a 
few hours this salt has dissolved, and the brine is spread over the surface 
with a long-handled brush. 

The cheeses are very large, about 6 inches in thickness and sometimes as 
much as 4 feet in diameter, and weigh from 60 to 220 pounds, In shipping, a 
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number of them are placed in a tub which may contain 1,000 pounds of cheese. 
Sometimes Emmental cheese is made up in the form of blocks instead of the 
shape of millstones. The blocks are about 28 inches long and 8 inches square 
in the other dimensions. 


ENGADINE. 


This is made in the Canton of Graubiinden, Switzerland, and is a rennet 
cheese made from cows’ milk, wnskimmed. 


ENGLISH DAIRY. 


This name is applied to a very hard cheese, made in the same general way 
as Cheddar, but cooked much more. It has been made mostly in the United 
States and is used for culinary purposes. 


EPOISSE. 


This is a soft, rennet cheese made from whole or partly skimmed milk in the 
Department of Cote d’Or, France. 


ERIWANI. 


This cheese usually is made in the Caucasus from sheep’s milk. 'The fresh 
milk is set at about 95° F., with sufficient rennet to coagulate it in 20 minutes. 
The curd is broken up, and the whole is put into a sack, allowed to drain, and 
then pressed with stones until the whey stops running. The cheese is salted in 
brine. Different local names are given to this product, Karab, Tali, Kurini, 
Elisavetpolen, and Kasach being mentioned. 


ERVY. 
This is a soft whole-milk, rennet cheese resembling Camembert and deriving 
its name from the village of Ervy, in the Department of Aube, France. It is 
about 7 inches in diameter, 24 inches thick, and weighs about 4 pounds. 


FARM. 


This cheese, made in France, and known variously as Fromage a la Pie, Mou, 
Maigre, and Ferme, is essentially the same as our cottage cheese. The method 
of making is very simple. When the skimmed milk has become curdled, the 
whey is poured off and the curd kneeded and molded into various sizes and 
shapes. Draining is sometimes hastened by placing a board and weight upon 
the curd. Salt and sometimes sweet cream are added. The cheese is consumed 
usually on the farm where made, either while fresh or after it has undergone 
fermentation. 

FILLED. 


Filled cheese is the name applied to cheese from which the butterfat has been 
removed and foreign fats added. The foreign fat is added by stirring it vio- 
lently in the milk and setting with sufficient rennet to coagulate quickly. The 
rest of the manufacture is the same as for Cheddar cheese. For a number of 
years filled cheese was very extensively manufactured in the United States, but 
State and Federal laws have made it no longer practicable. Many of the Euro- 
pean varieties of cheese are counterfeited or adulterated in the same manner. 
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FLOWER. 


This cheese is so named because it is made with the addition of the petals of 
various kinds of flowers, such as roses or marigolds. It is a soft-cured rennet 
cheese made in England from cows’ milk, whole. 


FOREZ. 


This cheese, sometimes called d’Ambert, is made in central France. The 
process is said to be very crude and the ripening unusual. The cheeses are 
cylindrical in shape, 10 inches in diameter and 6 inches high. They are ripened 
by placing them on the floor of the cellar, covering them with dirt, and allow- 
ing water to trickle over them. Many are spoiled by the unusual growths of 
mold and bacteria. The flavor of the best of them is said to resemble that of 
Roquefort. 

FORMAGELLE. 
This is a small, soft-ripened rennet cheese made from cows’ milk in the north- 


western part of Italy. 
FORMAGGINI. 


This name is applied to several kinds of small Italian cheeses. The kind 
designated Formaggini di Lecco is a small, cylindrical dessert cheese, weighing 
about 2 ounces, made in the region of Lecco, in Lombardy. It is consumed while 
fresh and sweet and at all stages of ripening until it becomes very piquant. 
Sometimes salt, pepper, sugar, and cinnamon are mixed with it, and occasionally 
oil and vinegar are added. The method of manufacture is not essentially dif- 
ferent from that of other soft cheeses. At times cows’ milk is used with the 
eddition of some goats’ milk. Rennet is added to the warmed milk, which is 
then allowed to stand for 24 hours at a temperature of about 55° F. The curd, 
with as little breaking up as possible, is allowed to drain for three or four 
hours, when it is salted and put into cylindrical molds about 14 inches in 
diameter and 2 inches high. 


FROMAGE FORT. 


Several kinds of cooked cheese prepared in France are known by this name. 
In the Department of Ain, Fromage Fort is prepared by melting well-drained 
skim-milk curd, putting the melted mass into a cloth, and subjecting it to 
pressure and afterward burying it in dry ashes in order to remove as much of 
the whey as possible. The mass is then grated fine and allowed to ferment for 
8 or 10 days, after which milk, butter, salt, pepper, wine, etc., are added to it, 
and the mixture is allowed to undergo further fermentation. 

Canquillote, Cancoillotte, or Fromagére, prepared in the eastern part of 
France, is a cheese of this kind, as is also the Fondue, or cooked cheese, of 


Lorraine. < = 
FRUHSTUCK. 


This is a Limburg type of cheese, made in round shape about 23 or 3 inches in 
diameter. It goes also by the name Breakfast or Lunch cheese. 


FTINOPORINO. 


This is a Macedonian cheese similar to Brinsen, and is made from sheep’s 
milk. 
GAMMELOST. 
Gammelost is made in Norway from skimmed sour milk. The milk is cooked 
or warmed in a kettle and allowed to stand for one hour, while the precipitated 
casein gathers at the bottom. This is taken up in a cloth, and the whole is put 
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into a form where light pressure is applied. The cheese, still in the cloth in the 
form, is put into the hot whey for an hour, when it is again placed under 
pressure for a short period. It is then put into a warm place and turned daily. 
At the end of 14 days it is packed in a chest with wet straw. The cheeses 
vary in weight from 24 to 65 pounds each. 


GAUTRAIS. 


This is a cylindrical cheese weighing about 5 pounds and very closely resem- 
bling Port du Salut. It is made in the Department of Mayenne, France. 


GAVOT. 


This cheese is made from cows’, sheep’s, or goats’ milk in the Department 
of Hautes-Alpes, France. 
GEHEIMRATH. 


This is a deep-yellow-colored cheese made in small quantities in Holland and 
resembles a small Gouda cheese in quality and process of manufacture. 


GEROME. 


This is a soft, rennet cheese made in the mountainous regions of the Vosges, 
France. The name is a corruption of Gérardmer, a village in the region where 
the cheese has been made for at least 60 years. The variety is very similar to 
Minster but not so well known. 

Cows’ milk is used almost exclusively to make this kind of cheese, though 
at times a little goats’ milk is added. The fresh milk is set with rennet at 
a temperature of about 80° or 90° F. In about one-half hour after adding the 
rennet the curd is cut into rather large cubes and allowed to stand for about 
one hour, when the whey is dipped off. The curd is then put into cylindrical 
forms or hoops 6 or 7 inches in diameter. Formerly these were made of wood, 
one being placed upon another, making a total height of 14.or 15 inches. They 
are now being made also of tin and in various sizes. The cheeses are turned 
after 6 hours and again after 12 hours. During the next two or three days 
they are turned twice daily, the hoops being changed each time. A room tem- 
perature of between 60° and 70° F. is desired during this process. The cheeses 
are then salted, the quantity of salt used being from 3 to 3.5 per cent of the 
weight of the cheese. 

The cheeses are then placed in a well-ventilated room for several days and 
when sufficiently dry are transferred to the curing cellar, where they are 
turned frequently and worked with warm salt water to prevent the growth 
of molds. Ripening requires from six weeks to four months, depending upon 
the size of the cheeses, which vary in weight from one-half pound to 5 pounds 
or' more. Anise is sometimes incorporated with the curd before putting into 
the forms. This cheese when old often has a greenish appearance. 


GERVAIS. 


This is a French cheese made from a mixture of whole milk and cream. The 
mixture is set with rennet at about 65° F., the time required being about 12 
hours. The curd is then inclosed in cloth and hung up to drain. When sufii- 
ciently dry it is salted and pressed into molds. The molds are soon removed, 
and the cheese is wrapped in paraffin paper. The cheese is usually consumed 
while fresh but may be kept for several days. Gervais is a cream cheese of 
the Neufchatel group, made by the Maison Gervais, a French company with 
headquarters near Paris. 
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GEX. 


This is a hard, rennet cheese made from cows’ milk. It belongs to the class 
of blue or marbled cheese known in France as Fromage Persillé, which includes 
Sassenage, Septmoncel, and several other kinds resembling Roquefort. It is 
made principally in the southeastern part of France and derives its name from 
the town of Gex, in the Department of Ain, where the cheese has been made for 
at least 70 years. There has been little tendency for the industry to extend to 
other regions than that in which it originated, and even there it is said to be 
diminishing. 

Rennet is added to the fresh milk as soon as possible after milking. The 
time allowed for coagulation is one and one-half or two hours. The curd is 
then broken up and stirred until the mass is in a semiliquid condition, when 
it is allowed to stand for about 10 minutes. After the curd has settled to the 
bottom of the vat the whey is drained off. The curd is then worked by hand, 
salted lightly, and put into hoops about 12 inches in diameter and 5 inches 
in height. In about one hour the cheese is turned and a disk and weight 
placed upon it. The turning is repeated three or four times a day, the hoops 
being removed at the end of the first day. After salting, the cheese is taken 
to the curing room, where it soon acquires a bluish appearance, due to the 
development of a penicillium. During the making this mold is not introduced 
into the interior of the cheese by means of mottled bread, as in the case of 
Roquefort cheese. The ripening process, which requires from three to four 
months, is completed in cellars or natural caves. A ripened cheese weighs 
from 14 to 15 pounds. ; 

GISLEV. 


This is a hard, rennet cheese made in Denmark from cows’ milk, skimmed. 
GLUMSE. 


This cheese is made from sour, skimmed milk in western Prussia. The thick- 
ened milk is placed over a slow fire at about 105° F. and is cooked as long as 
any whey is expelled. The cooking may be done by pouring hot water into 
the milk. After cooking, the curd is removed from the whey with a perforated 
dipper and is allowed to drain in a hair sieve. Milk or cream is added to the 
cheese just before eating. This is evidently a cottage cheese. 


GOATS’ MILK. 


There are a large number of goats’-milk cheeses, many of which are not desig- 
nated by local names. In France some of these cheeses are known by the 
names Chevret or Chevrotin, in Italy as Formaggio di Capra, and in German- 
speaking countries as Ziegenkdse or Gaiskisli. Among those in France to 
which local names have been attached are Gratairon, Lamothe, and Poitiers. 

The Gaiskisli is a soft cheese made in certain parts of Germany and Switzer- 
land. ‘The milk is set with sufficient rennet to coagulate it in about 40 minutes. 
The curd is then broken up, stirred, and dipped into cylindrical molds about 3 
inches in diameter. This mold is filled sufficiently to make a cheese 14 or 2 
inches thick and weighing one-half pound. The mold is set on a straw mat 
which allows the whey to drain freely, and salt is sprinkled on the surface. 
In two days the cheese is turned, and the other surface is salted. The cheese 
requires about three weeks to ripen and is said to have a very pleasant flayor. 

A kind of cheese is made in Norway by drying goats’ milk by boiling, fresh 
milk or cream sometimes being added during the process. 


t 
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GORGONZOLA. 


This variety, known also as Stracchino di Gorgonzola, is a rennet, Italian 
cheese made from whole milk of cows. The name is taken from the village of 
Gorgonzola, near Milan, but very little of this cheese is now made in that 
immediate locality. The interior of the cheese is mottled or veined with a peni- 
cillium much like Roquefort, and for that reason the cheese has been grouped 
with the Roquefort and Stilton varieties. As seen upon the markets in this 
country the surface of the cheese is covered with a thin coat resembling clay, 
said to be prepared by mixing barite or gypsum, lard or tallow, and coloring 
matter. The cheeses are cylindrical in shape, about 12 inches in diameter 
and 6 inches in height, and as marketed are wrapped in paper and packed with 
straw in wicker baskets. 


The manufacture of Gorgonzola cheese is an important industry in Lombardy, 


where formerly it was carried on principally during the months of September 
and October, but with the establishment of curing cellars in the Alps, especially 
near Lecco, the manufacture is no longer confined to those months, 

The milk used in making this cheese is warmed to a temperature of about 75° 
F. and coagulated rapidly with rennet, the time required being usually from 15 
to 20 minutes. The curd is then cut very fine, inclosed in a cloth and drained, 
after which it is put into hoops 12 inches in diameter and 10 inches high. It 
was formerly the custom to allow the curd from the evening’s milk to drain 
overnight and to mix it with the fresh, warm curd from the morning’s milk 
prepared in the same way. The curd from the evening’s milk and that from 
the morning’s milk, crumbled very fine, were put into hoops in layers with 
moldy bread crumbs interspersed among the layers. The cheese is turned fre- 
quently for four or five days, the cloths being changed occasionally, and is salted 
from the outside, the process requiring about two weeks. It is then transferred 
to the curing rooms, where a low temperature is usually maintained. At an 
early stage in the process of ripening, the cheese is usually punched with an 
instrument about 6 inches long, tapering from a sharp point to a diameter of 
about one-eighth inch at the base. About 150 holes are made in each cheese. 
This favors the development of the penicillium throughout the interior of the 
cheese. Well-made cheese may be kept for a year or longer. In the region 
where it is made, much of the cheese is consumed while in a fresh condition. 


GOUDA. 


This is a Holland cheese made from cows’ milk whole or partly skimmed. It 
is round and weighs from 10 to 45 pounds. The milk, to which coloring matter 
has been added, is set at 91° F. with sufficient rennet to coagulate it in 15 
minutes. The curd is cut or broken with a wooden scoop, a harp, or an Amer- 
ican cheese knife. It is allowed to stand for a minute, and the whey is dipped 
off. Hot whey or hot water is poured on the mass of curd until the whole has 
reached a temperature of 104° to 110° F. When the curd squeaks or whistles 
if it is crushed between the teeth the whey or water is dipped off and the curd 
is stirred and piled where it will drain well. The curd is then thoroughly 
kneaded and sometimes lightly salted. After salting, the curd is put into 
round molds and placed in a press, where it remains for 24 hours with increas- 
‘ing pressure. The cheese is then salted, either by immersion in brine or by 
rubbing salt on the surface. The salting continues from four to eight days, after 
which the cheese is washed with hot whey and is transferred to the ripening 
cellar, where it is turned daily for several days and finally once a week until 
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ripened. In six or eight months it is ready for consumption. When the cheese 
is a few days old it is washed with water and colored with saffron. Some of 
this cheese is shipped to the United States. As seen in this country, each 
cheese is covered with an animal tissue said to be a bladder. 


GOURNAY. 


This is a soft, rennet cheese which derives its name from the village of Gour- 
nay in the Department of Siene-Inférieure, France, where it is made. It is 
about 3 inches.in diameter and three-fourths inch thick. 


GOYA. 


This cheese is manufactured in the Province of Corrientes, in the Argentine 
Republic. Either whole or partly skimmed milk is used. It is heated to a tem- 
perature of 75° or 85° F. and coagulated with rennet in from 15 to 30 minutes. 
The curd is cut and put into sacks to drain, after which it is put into molds. 


GRANULAR CURD. 


This cheese resembles the genuine Cheddar-process cheese in all points, 
except that it is not matted and milled. As soon as the curd is cooked firm 
enough it is salted and pressed. Because no acid is developed between cooking 
and pressing, a little more acid may be allowed to develop before drawing the 
whey, and the curd should be cooked firmer. 


GRAY. 


This is a sour, skim-milk product of the Tyrol. When the milk is thickened, 
the curd is brought to a proper firmness by light heating and is then dipped into 
a cheesecloth, care being taken that the flocculent matter at the bottom of the 
kettle is thoroughly mixed with the rest of the curd in order to insure an even 
product. The curd is put under a press for 10 minutes, when it is broken up 
by hand or in a mill and salt and pepper are added. The curd is then put 
into forms or hoops, and to insure the proper ripenifig a little well-ripened, 
gray cheese, grated, is added, or bread crumbs with the characteristic mold 
growth are mixed with the curd as it is put into the forms. The forms are 
made in various shapes and sizes and are supplied with holes to facilitate 
drainage. The cheese remains in the forms under pressure for 24 hours and 
is then taken to the drying room, which has a temperature of 70° F. The 
- length of time it should remain in the drying room is determined by the appear- 
ance of the cheese. It is then taken to the ripening cellar. When ripened, the 
cheese has a pleasant taste and a gray appearance throughout the entire mass. 


GRUYERE. 


This name is applied to Emmental cheese manufactured in France, the name 
originating from the Swiss village of Gruyére. The cheese was first mentioned 
in 1722, when two societies were reported to have been organized for its manu- 
facture. The Gruyére cheese is made in three different qualities—whole milk, 
partly skimmed, and skimmed. It is usually made from partly skimmed milk, 
a fact that is supposed to distinguish it from Emmental, which is supposed to. 
be made from whole milk. The manufacture of Gruyére cheese is an extensive 
industry in France, about 50,000,000 pounds haying been manufactured annually 
the latter part of the last century. 
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GUSSING. 


This is an Austrian skim-milk cheese weighing from 4 to 8 pounds. It re- 
sembles very much the Brick cheese of the United States and is made in practi- 
cally the Same way. 

HAND. 


Hand cheese is so named because originally it was molded by hand into its 
final shape. It is a sour-milk cheese, very popular among German races, and 
manufactured in many countries. 

The process of making varies in different localities, but in general is about 
as follows: The skimmed milk is mixed with buttermilk and put into a tinned 
vessel, where it is held at a favorable temperature for souring. When thick 
the curd is broken up by stirring and heated to 120° F. The cooking is con- 
tinued for. about three hours, and for the first hour of this time the curd is 
stirred thoroughly. After cooking, the whey is drained off and the curd is put 
into a mold for cooling. It is then ground fine in a curd mill, salt is incor- 
porated, and in some kinds of caraway seed is added. The curd is then pressed 
into the desired shapes and sizes. 'The small cheeses are dried in a warm room 
and then transferred to the curing cellar, where they are kept on shelves until 
the ripening on the surface has commenced, when they are packed in boxes. 
The cheese has a very sharp, pungent odor and taste, which is very Can aaa 
to most people unaccustomed to it. 

There are many local names for hand cheeses, among which are the following: 
Thuringia Caraway cheese; Ihlefeld, made in Mecklenburg; Livlander, made in 
Russia; Olmiitzer Bierkise; Dresdener Bierkiise; Satz, made in Saxony; 
Tyrol sour cheese; Berliner Kuhkise; and Alt Kuhkise. 


HARZ. 


This is a hand cheese made in different sizes. It is 14 by 24 inches in diam- 
eter, from one-fourth to three-fourths ineh in thickness and weighs one-fourth 
pound. In manufacture it is identical with hand cheese. 


HAY. 


This cheese, known as Fromage de Foin, is a skim-milk variety made in the 
Department of Seine-Inférieure, France. It derives its name from the fact 
that it is ripened on as freshly cut hay as possible, which gives a characteristic 
aroma to the cheese. In some respects it resembles a poor grade of Livarot. 
lt is about 10 inches in diameter and 2 or 3 inches thick. 

The milk is set with rennet at a temperature of 80° or 85° F. In about one 
hour the curd is cut and the whey removed; the curd is then pressed to remove 
as much of the whey as possible, after which it is pressed by hand into molds. 
After draining for about two days it is put into the drying room, where it 


remains for about three weeks, when it is taken to the curing cellar and buried | 


in hay. After remaining there for from six weeks to three months it is ready 
for sale. The consumption of this variety is largely restricted to the region 
where it is made. 


HOHENHEIM. 


This is a soft cheese made in Hohenheim from partly skimmed milk. It is 
cylindrical in shape, 4 to 6 inches in diameter, and weighs about one-half pound. 
The evening’s milk skimmed is added to the morning’s milk and heated in a 
copper kettle to 110° F. Some saffron is used for color and rennet is added. 
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In one or one and a half hours the curd is broken up and the whey dipped off. 
Caraway seed is stirred in, which reduces the curd to smaller particles. For 
easy draining it is dipped into tin hoops, having holes, where it remains 12 hours 
and an additional 12 hours on a drying board. It is then sprinkled with salt; 
when the salt is dissolved the curd is again salted and placed in the curing 
cellar. To ripen requires three months. 


HOLSTEIN HEALTH. 


This is a cooked cheese made from sour skimmed milk, the local name being 
Holsteiner Gesundheitskiise. The milk is heated lightly and the curd is 
strongly pressed; it is then well mixed and put into a tin kettle. A little 
cream and salt are added, and the whole is stirred while it is being heated to 
the melting temperature over a fire. It is then put into a hoop or mold, which 
holds about one-half pound, and is allowed to cool. 


HOLSTEIN SKIM MILK. 


As the name indicates, this is a skim-milk cheese made in the Province of 
Holstein, where it is known as Holsteiner Magerkise. Usually in the manu- 
facture of this cheese 6 per cent of buttermilk is added to separator skim milk. 


A part is heated to 166° F., and the remainder is mixed with the pasteurized . 


portion. The milk is colored with saffron, and rennet powder is used for coagu- 
lating the casein, which requires about 35 minutes. The curd is then broken 
up and allowed to remain in the whey for 30 minutes without stirring. A cloth 
is then used for lifting the curd from the whey, and 1 per cent of salt is mixed in. 
The curd is pressed for one-half hour, when it is turned and pressed again. The 
pressure is gradually increased from 5 pounds to 9 pounds for each pound of 
cheese. The cheese is transferred to the curing cellar, which has a temperature 
of 60° F. It is there turned daily until ripened, which requires four months. 
Each cheese weighs from 12 to 14 pounds. 


HOP. 


Hop or Hopfen cheese is a German product. The ground curd is salted and 
allowed to ripen for three or four days, when it is mixed with fresh curd and 
molded into small cheeses measuring about 24 inches in diameter and 1 inch in 
thickness. These cheeses are placed in a well-ventilated room and allowed to 
become quite dry, when they are packed in hops. . 


HVID GJEDEOST. 


This is a goats’-milk cheese made in Norway. The milk is set at 70° F. or 
higher. The curd is broken up and cooked in the usual manner, after which 
it is pressed in forms 9 or 10 inches long, 6 inches broad, and 4 inches high. It 
is made only for local consumption. 


ILHA. 


Ilha is a Portuguese word meaning island, and is applied to the cows’-milk 
cheese made in the Azore Islands and imported quite extensively into Portugal. 
They are moderately firm cheeses, measuring 10 or 12 inches in diameter and 
about 4 inches in thickness, 

INCANESTRATO. 


This name is applied to cheese made in Sicily. The mixture of evening’s and 
morning’s milk is curdled with rennet in about three-fourths of an hour. The 
curd is then stirred thoroughly and 2 per cent of water added. After standing 
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for five minutes the curd is separated from the whey, pressed by hand, and 
sometimes allowed to ferment for two or three days, when it is cooked in whey 
and then pressed and salted. Various spices are added. A kind known as 
Majocchino, made in the region of Messina, of cows’, goats’, or sheep’s milk, 
contains olive oil. 

ISIGNY. 


This is an American cheese originating about 40 years ago in attempts to 
make Camembert cheese in this country. The proper ripening for Camembert 
cheese was not obtained, and hence a distinct name was given to the product. 
The cheese is slightly larger than Camembert, but of the same shape. The 
ripened product bears a close resemblance to Limburg. The process of manu- 
facture is similar to that of Camembert. During ripening, however, the cheese 
is washed and rubbed occasionally to check the growth of molds on the surface. 


JACK. 


Jack cheese was first made in Monterey County, Cal., about 35 years ago and 
was then called Monterey cheese. Its manufacture under that name is still 
limited to that State, but its method of manufacture agrees closely with the 
granular-curd method for Cheddar cheese. Morning’s milk is mixed with eve- 
ning’s milk and warmed in a vat to from 86° to 88° F., and rennet extract is 
added at the rate of 6 or 8 ounces per 1,000 pounds of milk. No coloring matter 
is used. It is ready for the curd knife in about half an hour, its readiness being 
cetermined as in Cheddar cheese. The cutting is done with a curd knife, the 
product then being stirred by hand or by.rake. The curd is heated to from 
98° F. in winter to 105° or 110° F. in summer. After the temperature is up the 
cheese is stirred occasionally with the rake until the whey is drawn at 0.14 
or 0.15 per cent acidity. The curd is then stirred thoroughly to keep it from 
matting and is salted at the rate of 13 pounds to 100 pounds of curd, the whole 
being thoroughly stirred. During the salting process cold water is run under 
the vat, the hot water having been previously run off. 

The curd, no hoops being used, is put into press cloths at a temperature of 
80° or 85° F. One gallon of curd is put into each cloth, making a cheese weigh- 
ing 63 pounds. With one hand the corners of the cloth are caught up tight, the 
cheese being pressed and rolled with the other hand. The cheese is then pressed 
overnight and placed in the curing rooms for three weeks before being ready 
to ship. 

JOCHBERG. 


This cheese is made from a mixture of cows’ and goats’ milk in the Tyrol. 
The cheese weighs 45 pounds and is 20 inches in diameter and 4 inches high. 


JOSEPHINE. 


This is a soft-cured, rennet cheese made in Silesia from cows’ milk, whole, 
and is put up in small cylindrical packages. 


KAJMAK. 


The Turkish word Kajmak signifies cream and is used to designate a product 
made in Servia and sometimes known as Servian butter. This product, how- 
ever, is analogous to a cream cheese. The milk is boiled and put into large, 
shallow vessels, usually of wood, and allowed to stand for 12 hours, when the 
cream is removed and usually salted. The flavor varies greatly with the age 
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of the sample and is said to be between that of a goats’-milk cheese and 
Roquefort. 
KARUT. 


This is a very dry, hard, skim-milk cheese, made in Afghanistan and north- 
western India. 
KASCAVAL. 


This is a loaf-shaped rennet cheese weighing from 4 to 6 pounds, made from 
sheeps’ milk in Bulgaria, Roumania, and Transylvania. Goats’ milk is some- 
times added. Considerable quantities of the cheese are exported. 


KATSCHKAWALJ. 


This is a sheep’s-milk cream cheese made in Servia. The milk is curdled with 
rennet, and the curd is drained and inclosed in tin cans which are put into boil- 
ing water. The curd is subsequently worked by hand and molded into various 
shapes. Ordinarily a cheese weighs about 6 pounds. 


KJARSGAARD. 
This is a hard, rennet cheese made in Denmark from cows’ milk, skimmed. 
KLOSTER. 


This is a soft-ripened, rennet cheese made from unskimmed milk of cows. It 
has a somewhat unusual shape, 1 by 1 by 4 inches, and weighs less than one- 
fourth pound. 

KOLOS-MONOSTOR. 


This is a sheep’s-milk, rennet cheese made in the agricultural school in 
Transylvania. The cheese is rectangular in shape, 83 by 5 by 3 inches, and 
weighs 4 pounds. 

KOLOSVARER. 


This cheese is made from buffaloes’ milk, and when ripened is said to re- 
semble Trappist cheese. 
KOPPEN. 


Koppenkase is a goats’-milk cheese made in Germany. The milk is set at 
80° or 85° F., and after the whey has been dipped off the curd is put into a cup- 
shaped vessel which gives form to the cheese and also the name. The cheese is 
placed in a warm room and sprinkled with salt. It is allowed to dry for from 
two to three days and is then placed in the ripening room. The ripened cheese 
weighs from 3 to 4 ounces, and has a sharp, pungent, slightly smoky flavor. 


KOSHER. 


This cheese under various names is made in several countries. It is a cows’- 
milk rennet cheese made for the Jewish trade. The process of manufacture 
resembles that of Limburg. The cheese, however, is eaten fresh. 


KOSHER GOUDA. 


This is a cheese made especially for the Jewish trade. It is identical with a 
Gouda cheese in every way except in size and in having no bladder covering. 
It weighs from 4 to 6 pounds and is 84 inches in diameter and 3 inches thick. 
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It bears a stamp by which the Jewish consumer identifies it. Small quantities 
are imported into this country. 


KRUTT. 


Krutt, or Kirgischerkaése, is made by the nomadic tribes of the middle Asiatic 
Steppes from sour skim milk of the cow, goat, sheep, or camel. When the milk 
coagulates, salt is added and the curd is hung up in a sack to drain, after which 
it is subjected to moderate pressure. The curd is then made up into small balls, 
which are placed in the sun to dry. 


KUHBACH. 


This is a soft-ripened, rennet cheese made from cows’ milk, either whole or . 


partly skimmed. It is a German preduct, made in upper Bavaria. It is cylin- 
drical in shape, weighs 2 pounds, and is 6 inches in diameter and 3 inches high. 


LAGUIOLE. 


This is a hard rennet cheese varying but little, if any, from Cantal, and re- 
sembling Roquefort. It derives its name from the village of Laguiole in the 
Department of Aveyron, France. The cheese is made extensively in the moun- 
tains of Aubrac, where it is said to have been made at the time of the Roman 
occupation. The milk, either whole or partly skimmed, is set with rennet, the 
time allowed being about 30 minutes. The curd is allowed to ferment for about 
24 hours and is then put into hoops and pressed. At least one month is required 
for ripening. Laguiole or Guiole cheese is considered superior to Cantal, 
although the two varieties are made in essentially the same way. : 


LANCASHIRE. 


This is an English cheese, named from the county in which it is made. The 
evening’s milk is partly skimmed and is heated, so that when the morning's 
milk is added the temperature of the whole is brought to 80° F., or slightly 
higher. Rennet enough is added to coagulate the milk in one hour. ‘The curd is 
broken up, stirred for a short time, and pressed on the bottom of the vat by 


means of a heavy sieve. The whey is soon drained off, and the curd is ground ~ 


in a curd mill into particles the size of kernels of corn and then put into the 
press. Salting is done in brine, in which the cheese is placed for from four to 
six days. From the brine tank the cheese is transferred to the curing room. 


LANGRES. 


This is a soft, rennet cheese made in the northeastern part of France. It 
derives its name from the village of Langres in the Department of Haute-Marne, 
where it is said to have been made since the time of the Merovingian kings. 
The perfectly fresh milk is set with rennet at a temperature of about 90° or 
95° F. After standing for several hours it is put into cylindrical forms. The 
cheeses ripen for about two or three months. A ripened cheese weighs from 13 
to 2 pounds and is about 5 inches in diameter and 8 inches high. For the most 
part the cheese is consumed in the region where it is made. 


LAPLAND. 


The Laplanders make a variety of cheese from the milk of the reindeer. It 
resembles very much the harder varieties of the Emmental group. The cheese 
has a very unusual shape, being round and flat and so formed that a cross sec- 
tion resembles a dumb-bell with angular instead of round ends. 
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This is applied to cheeses made from the milk of buffaloes, particularly in the 
region of Naples, but also in other parts of Italy. 


LEATHER. 


Leather, Leder, or Holstein Dairy Cheese, is made in Schleswig-Holstein, from 
cows’ milk, skimmed, with an addition of from 5 to 10 per cent of buttermilk. 

The milk is set at from 95° to 100° F. and requires from 25 to 35 minutes for 
coagulation. It is then broken up with a harp or a stirring stick and is stirred 
with a Danish stirrer. When the particles are reduced to the size of peas, the. 
curd is piled up on one side of the vat or kettle and allowed to stand for 10 
minutes. The whey is then dipped off. The curd is cut with a knife into pieces 
the size of the hand, put into a wooden or tin bowl, and pressed for one-half hour, 
when it is cut into pieces and run through a cheese mill. It is then salted, put 
into a cloth, and again put into the press, where the pressure is gradually in- 
creased. The cheese is turned occasionally and a fresh, dry cloth supplied. 
After 12 hours of pressing the cheese is put into the salt bath, where it is kept 
from 40 to 48 hours. It is then transferred to the ripening cellar, where it is 
wiped with a dry cloth every day for about a week and thereafter twice a week, 
the ripening requiring about four months. The cured cheese has small eyes; 
it is cylindrical, is from 4 to 6 inches in height and 10 to 12 inches in diameter, 
and weighs from 15 to 25 pounds. 


LEICESTER. 


This is a hard, rennet cheese made from whole milk of cows. It is named 
from a county in England where it is made. It resembles the better known 
Cheshire and Cheddar in every way. 

Evening’s milk is mixed with morning’s milk and set at a temperature of 
from 76° to 84° F. The curd is allowed to set very firm, which requires 90 
minutes. It is cut very carefully and allowed to settle 20 minutes, when the 
whey is drawn off. The curd is then gathered in a cloth, pressed, and broken 
up several times until a certain degree of dryness has been attained, when it is 
salted lightly and put to press. Pressure is continued for five days, the cheese 
being removed and salted on the outside each day. 


LESCIN. 


This cheese is made in the Caucasus from sheep’s milk, the sheep being milked 
directly into a sack made of skin. Rennet is added, the curd is broken up, and 
the whey drained off. The curd is put into forms and pressed lightly. After 
coming from the press the cheese is wrapped in leaves bound with ropes of 
grass. After 14 days it is salted and again covered the same as before. 


LEYDEN. 


This is a hard, rennet cheese made in Holland, where it is known also as 
Bergues, Delft, Komynde, Koejekaas, and Hobbe. The milk, which is either 
partly or entirely skimmed, is set with rennet at from 72° to 75° F. It is 
allowed to stand for one hour, when the curd is cut and then stirred while 
being warmed to 97° F. The heating is done by pouring hot whey over the 
eurd. The curd is then dipped out with a cloth and kneaded by hand. Caraway : 
seed is added to a portion of the curd which, in filling the hoops, constitutes the 
middle of three layers, The cheese is then put into press, turned after three 
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hours, and a fresh cloth applied. The pressing continues for 24 hours. Salt- 
ing is done on the surface daily. If the rind becomes hard it is washed in 
whey or water, and occasionally milk is smeared on the surface, which is 
colored with litmus in alkaline water. A ripened cheese weighs about 25 pounds 
and is 12 inches in diameter and from 33 to 5 inches in thickness. As seen on 
the American market, it has a very dark-brown surface. 


LIEDERKRANZ. 


This cheese is manufactured at Monroe, N. Y., under a copyright. It is about 
4 inches by 23 inches in dimensions and about an inch thick. It is ripened 
by red-slime growth on the surface and somewhat resembles a Limburg in flavor. 


LIMBURG, 


This is a soft, rennet cheese made from cows’ milk which may contain all the 
fat or may be partly or entirely skimmed. The best Limburg is undoubtedly 
made from the whole milk. This cheese has a very strong and characteristic 
odor and taste, weighs about 2 pounds and is about 6 by 6 by 3 inches. 

The most common synonyms of Limburg are Backstein and Hervé. There 
are, however, many local names for it, such as Algau, Lanark, Marianhof, 
~ Morin, Saint Michels, Schtitzen, Tanzenberg, Carinthian, Grottenhof, Emmers- 
dorf, Briol, and Lindenhof. 

Limburg cheese originated in the Province of Liittich, Belgium, in the neigh- 
borhood of Hervé, and was marketed in Limburg, Belgium. Its manufacture 
has spread to Germany and Austria, where it is very popular, and to the United 
States, where large quantities are made, mostly in New York and Wisconsin. 

Sweet milk, without any coloring matter, is set at a temperature of from 91° 
to 96° F. with sufficient rennet to coagulate the milk in about 40 minutes. In 
foreign countries a kettle is used, but in the United States an ordinary rectangu- 
lar cheese vat is found to be more satisfactory. The curd is cut or broken into 
cubes of about one-third of an inch and is stirred for a short time without 
additional heating. It is then dipped into rectangular forms 28 inches long, 

4 inches broad, and about 8 inches deep. These forms are kept on a draining 
board, where the whey drains out freely. When the cheese has been in the 
forms, with frequent turnings, for a sufficient length of time to retain its shape, 
it is removed to the salting table, where the surface is rubbed daily with salt. 
When the surface of the cheese commences to get slippery the cheese is put 
into a ripening cellar having a temperature of about 60° F. While in the 
cellar the surface of each cheese is frequently rubbed thoroughly. To ripen 
requires one or two months. When ripe the cheese is wrapped in paper, then 
in tin foil, and put into boxes, each containing about 50 cheeses. 

Contrary to the popular belief, no Limburg is imported into this country at 
the present time. This type of cheese is made so cheaply and of such good 
quality in this country that the foreign make has been crowded out of the 


market. 
LIPTAU. 


This cheese is made in the Provinces of Liptau, Saros, and Arva, in Hungary, 
from sheep’s milk. Condiments, especially red peppers, are usually added. It 
is rather greasy and has a sharp taste. The details of manufacture are the 
same as those for Brinsen cheese. ' 


LIVAROT. 
This is a soft, rennet cheese made from cows’ milk more or less skimmed. It 


derives its name from the village of Livarot, in the Department of Calvades, 
13113°—18—Bull. 608 3 
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France, where the industry is centralized. This cheese has the advantage over 
Camembert, made in the same region, in that it may be manufactured and con- 
sumed during the warm months. 

The milk is set with rennet at a temperature of from 95° to 104° F. After 
one and one-half or two hours the curd is cut and placed on a rush mat ora cloth 
and allowed to drain for about 15 minutes, during which time it is crumbled 
as fine as possible. It is then put into tin hoops or forms 6 inches in diameter 
and the same in height. The cheeses are turned very frequently until they 
become firm, when they are salted and left on the draining board for four or 
five days. At this stage they are sometimes sold as white cheese, but more 
often they are transferred to a well-ventilated room for 15 or 20 days and then 
to the curing cellar, which is kept very tightly closed. By thus retaining the 
ammonia and other products the cheese acquires a strong, piquant taste. Dur- 
ing the process of ripening the cheeses are turned two or three times a week 
and occasionally wiped with a cloth moistened with salt water. After ripening 
for 10 or 12 days they are wrapped with the leaves of Typha latifolia, in France 
commonly called laiche. In from three to five months they are colored with 
annatto and marketed. 

LORRAINE. 


This is a small, sour-milk hard cheese made in Lorraine, Germany, where it is 
regarded as a delicacy. It is seasoned with pepper, salt, and pistachio nuts and 
is eaten in a comparatively fresh state. The cheeses are made in sizes of about 
2 ounces and sell for a very high price—at the rate of about 50 cents a pound. 


LUNEBERG. 


This cheese is made in the small valleys of the Voralberg Mountains in the 
western part of Austria. The art of cheesemaking in that locality was intro- 
duced from Switzerland, and the copper kettle and characteristic presses are 
used. Saffron is used for coloring, and the milk is warmed in the kettle to 
87° or 90° F., at which temperature enough rennet is added to coagulate the 
milk in from 20 to 30 minutes. The curd is cut into pieces the size of hazlenuts 
and is cooked with stirring to a temperature of 122° F. The curd is dipped into 
cloths which are put into wooden forms and light pressure is applied. The curd 
remains in the press for 24 hours, during which time it is turned occasionally 
and a dry cloth supplied. The cheese is then taken to the cellar, salted on the 
surface, and occasionally rubbed and washed. When ripe it is said to be about 
midway in type between Emmental and Limburg. 


MACONNAIS. 


This is a goats-milk cheese, 2 inches square by 14 inches thick, made in 
France. | 
MACQUELINE. 


This is a soft, rennet cheese of the Camembert type, 4 inches in diameter and 
% inches thick, made from whole or partly skimmed milk in the region of 
Senlis, in the Department of Oise, France. The milk is set with rennet at a 
temperature of about 80 F. and allowed to stand for five hours, when the cura 


is put into hoops. After 24 hours the hoops are removed and the cheese is | 


salted and taken to the curing room, where it remains for 20 days or more. A 
cheese weighs about one-fourth of a pound and requires about 2 liters of milk 
in its manufacture. It sells at a lower price than Camembert, made in the 
same region. : 
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MAIKASE. 


This is a cheese resembling Gouda. It is made in Holland in the early 
summer, is softer than the regular Gouda, and hence can be marketed at an 
earlier period. 

MAILE. 


This a rennet, sheep’s-milk cheese made in the Crimea. After cooking, the 
curd is allowed to drain into a cloth for two hours, when it is salted, made 
into forms, and put into salt water, where it is sometimes kept a year. 


MAILE PENER (FAT CHEESE). 


This cheese is made in the Crimea from sheep’s milk. The milk is set at 
100° F. with sufficient rennet to coagulate in from 15 to 30 minutes. The 
curd is broken up, the whey dipped off, and the curd allowed to drain for from 
two to six hours, in a linen cloth. It is pressed with a board and salted in 
brine. The ripened cheese, which will keep a year, has a crumbly, open texture 
and an agreeable taste. 

MAINZ HAND. 


This is a typical hand cheese, sometimes called Pimp. The milk is treated in 
the usual way, and the curd after cooling is thoroughly kneaded by hand, the 
thoroughness of this manipulation influencing the quality of the cheese. The 
curd is then pressed by. hand into flat cakes and allowed to dry for a week, 
when they are packed in a jar or keg and placed in a cellar for ripening. This 


requires from 6 to 8 weeks. 
MALAKOFF. 


This is another form of Neufchatel cheese, about 2 inches in diameter and 
one-half of an inch in thickness. It may be consumed either while fresh or 
after ripening. 

MANUR. 


This cheese is made in Servia from either sheep’s or cows’ milk. The milk 
is first heated to the boiling temperature and then cooled until the fingers can 
be held in it. A mixture of buttermilk and fresh whey with rennet is 
added. The curd is lifted from the whey in a4 cloth and allowed to drain, 
when it is kneaded like bread, lightly salted, and dried. 


MAQUEE. 


This'is a soft, rennet, brick-shaped cheese made from cows’ milk in Belgium, 
where it is known as Fromage Mou. 


MARKISCH HAND. 


This cheese is similar to a hand cheese, the milk being treated in the same 
way as in hand cheese up to the salting. The curd is then put into a linen sack 
and heavy pressure is applied. The mass is then cut into oblong pieces and 
allowed to dry and cure as regular hand cheese. 


MAROLLES. 


This is a soft, rennet cheese of the Point V’Evéque type made from cows’ milk, 
whole or partly skimmed, in the Departments of Aisne and Nord, France. 
There are several kinds, varying in size, shape, and details of manufacture, of 
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which the Larron and the Tuile de Flandre are best known. The cheese as made 
at Maroilles is about 6 inches square and 2 inches thick; that made at Saint 
Aubin is 5 inches square and 3 inches thick. The Larron is about 24 inches 
square and 13 inches thick and weighs about 6 ounces, while the Tuile de 
Flandre is about twice as large. The Dauphin is semilunar in shape and con- 
tains herbs. A pear-shaped form, designated Boulette, may be made in part 
from buttermilk. 

The best cheese is made from fresh, whole milk, although the most of it is 
made from milk partly or entirely skimmed. The temperature of setting with 
rennet is about 75° F. and the time allowed from one to four hours. The curd 
is drained for one or two hours in a box having a perforated bottom and is 
then put into square forms or hoops 5 or 6 inches on a side and 8 or 4 inches 
high. The cheese is turned frequently until firm and then salted on all six 
faces and taken to the curing cellar, where it is washed frequently with salt 
water to prevent the growth of molds. Ripening requires from three to five 
months. Defective cheeses are said to be common. 


MASCARPONE. 


This is a cheese about 2 inches in diameter and 24 inches in height, and made 
in Italy. The cream is heated to about 194° F., and dilute acetic or tartaric 
acid is added. The mixture is stirred and drained through cloth, then put into 
molds, and eaten in a fresh condition. 


MECKLENBURG SKIM. 


This is a rennet cheese made from skim milk and named from the province 
in which it is made. The milk is placed in a copper kettle and warmed with 
steam. Saffron is added for coloring, and sufficient rennet is used to coagulate 
the milk in 30 minutes. The curd is broken up into particles the size of peas. 
The temperature is raised to 92° F. in 12 minutes. The curd is then removed 
from the kettle by means of a cloth, put into a hoop, and pressure applied. 
This is increased gradually until it reaches 15 times the weight of the cheese 
in 24 hours. The cheese is then placed in a drying room held at 70° F. until 
a rind is formed. As much salt as can be absorbed is then sprinkled on the 
surface. In the meanwhile the cheese is taken from the drying room and 
placed in the regular curing room, which has a temperature of 60° F. and a 
relative humidity of from 85 to 95 per cent. 


MESITRA. 


This is a soft, sheeps’-milk cheese made in the Crimea. The fresh milk is 
set with rennet in a copper kettle. After cutting, the curd is heated over a 
slow fire. The curd is dipped when comparatively soft and subjected to light 
pressure. The cheese is often eaten fresh and unsalted. 


MIGNOT. 


This is a soft, rennet cheese, either cylindrical or cubical in form. It has 
been made in the Department of Calvados, France, for more than 100 years 
and resembles Pont l’Eyéque and Livarot. There are two types of this cheese, 
white and passé; the first, a fresh cheese, is made during the period from 
April to September, and the second, a ripened cheese, is made during the re- 
mainder of the year. 


| 
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MINTZITRA. 


This is a soft cheese made of sheep’s milk in Macedonia. 
MONTASIO. 


This cheese originated in the part of Carinthia, in Austria, called Friaul, 
where the value of the annual product is very large. At the present time it is 
made not only in Carinthia but in the neighboring Provinces and in Italy. 

The milk, either whole or partly skimmed, and consisting usually of a mix- 
ture of cows’ and goats’ milk, is heated in a kettle to 95° F., and sufficient rennet 
is added to coagulate it in 30 or 40 minutes. It is then cut very carefully to 
the size of peas and heated gradually to a temperature of 120° F. When the 
desired temperature is reached, which is usually in about one-half hour, heat- 
ing is stopped and the stirring continued for 30 or 40 minutes. Some of the 
whey is dipped from the kettle, and the curd is removed by means of a cloth. 
The cheese is pressed for 24 hours, during which time it is turned frequently. 
The salting requires usually about one month, the total quantity applied varying 
from 23 to 3 per cent of the weight of the pressed cheese. After salting, the 
cheese is taken to a well-ventilated room and allowed to dry. In this room the 
cheese is turned frequently and rubbed in order to free it from molds. When 
dry, it is scraped carefully and taken to the curing cellar, where it is rubbed 
frequently with a coarse cloth, and when the rind has become firm and does 
not show the presence of mold, olive oil is usually applied. Sometimes the 
rind is blackened by means of soot. 

The fresh cheese is almost white. The old cheese becomes yellow, granular, 
and has a sharp taste and characteristic odor. It is usually eaten when from 
3 to 12 months old, but may be kept much longer and then grated. 


MONTAVONER. 


This is a sour-milk cheese made in Austria. During the process of manufac- 
ture dried herbs (Achillea moschata and A. atrata) are added. 


MONT CENIS. 


This is a hard, rennet cheese resembling the imitation Roquefort varieties like 
Gex and Septmoncel and made in the region of Mont Cenis, in the southeastern 
part of France. The milk used is usually a mixture of cows’, sheep’s, and 
goats’. The evening’s milk is usually skimmed and added to that of the morn- 
ing. Primitive methods of cheesemaking are employed. The milk is set with 
rennet at a temperature of about 85° F. The curd is then cut and allowed to 
drain for 24 hours, when fresh curd is thoroughly mixed with it. The mixture 
is then put into molds and moderate pressure applied. After turning frequently 
for several days, and salting, it is transferred to the curing cellar, where it is 
turned frequently, washed with salt water to check the growth of molds on the 


surface, and allowed to ripen for three or four months. The ripening is due . 


mainly to a penicillium which is sometimes incorporated into the curd by means 
of moldy bread. <A ripened cheese is about 18 inches in diameter, 6 or 8 inches 
in height, and weighs about 25 pounds. 


MONT D’OR. 


This is a soft, rennet cheese of the Pont l’Evéque type, formerly made from 
goats’ milk but now made almost exclusively from cows’ milk. Sometimes a 
small quantity of goats’ milk is added to the latter. 
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It derives its name’ from Mont d’Or, near Lyon, in the Department of Rh6ne, 
France, where it is said to have been made for more than three centuries. At 
the present time it is made not only in Rhone and neighboring Departments, but 
in other parts of France, especially Eure and Oise. 

Whole or partly skimmed milk is set with rennet at a temperature of 90° 
or 100° KF. The curd, in from one-half hour to two hours after the addition of 
the rennet in the milk and with or without cutting, is put into circular forms 
or hoops about 44 inches in diameter and 8 inches high, which rest upon a 
draining board covered with straw. After about one hour the cheese is turned, 
and frequently thereafter, until firm. A disk with a light weight is sometimes 
placed upon each cheese in order to hasten the removal of the whey. The 
cheese is salted on the surface. It is also ripened for about one week in 
summer and two or three weeks in winter, during which time it is turned 
frequently and washed with salt water to prevent the growth of molds. Much 
of it is sold in a fresh condition. . 


MONTLHERY. : 


This is a soft, rennet cheese made from cows’ milk in Seine-et-Oise, France. 
A large cheese is about 2 inches thick and 14 inches in diameter and weighs 
about 54 pounds. There is also a smaller-sized cheese which weighs about 3 
pounds. Hither whole milk or partly skimmed milk is used. Rennet is added 
to it at ordinary temperatures, and the curd when sufficiently firm is broken 
up, put into molds, and subjected to pressure. After salting, the cheese is 
cured for from 8 to 15 days in a so-called drying room and then ripened in a 
cellar at a temperature of about 55° F. During the process of ripening the 
cheese becomes covered at first with a whitish mold and later with a blue mold 
in which red spots appear. After about one month it is ready for sale. 


MOZARINELLI. 


This is a soft, rennet cheese made in Italy from cows’ milk. 


MUNSTER. 


Miinster is a rennet cheese of cows’ milk unskimmed, made in the vicinity of 
Munster, in the western part of Germany near the Vosges Mountains. Similar 
cheese made in the neighboring portion of France is called Géromé, and Miinster 
cheese made near Colmar and Strassburg is sometimes given the names of those 
two cities. 

The milk is set at about 90° F. with sufficient rennet to coagulate it in 30 
minutes. The curd is then broken up and allowed to stand from 30 to 45 minutes 
without stirring, when it is dipped with a sieve, which gives slight pressure to 
the curd and holds back the small particles. After removing the whey the 
curd is scooped into forms or hoops, and caraway or anise seed is usually 
added. The hoops are made in two parts, the lower being 4 inches high and 
7 inches in diameter, with holes in the bottom for draining, and the upper of 
the same dimensions. The whole resembles an ordinary cheese hoop with 
bandages. The hoop is lined with cheesecloth. After the curd has been in the 
hoop for 12 hours the upper part of the latter may be removed, the cheese 
turned, and the cloth removed. 'The cheese is now put into the upper portion 
of the hoop and turned frequently for from four to six days. In the meanwhile 
the temperature is held at 68° F. After salt has been rubbed on the surface 
daily for three days the cheese is taken to the cellar, which has a temperature 
of from 51° to 55° F., where it is allowed to ripen for two or three months. 
When ripe the cheese sells for about 15 cents a pound. 
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MYSOST. 


Mysost is made from whey, is a product of Norway, Sweden, and Denmark, 
and, to a very limited extent, of the United States. It has a light-brown color, 
a buttery consistency, and a mild, sweetish taste. 

The method of manufacture is as follows: As soon as the curd of the regular 
cheese is removed from the whey the latter is strained and put into a kettle or 
large pan over the fire, and the albuminous material which rises to the surface 
is skimmed off. The whey is evaporated as rapidly as possible with constant 
and thorough stirring. When it has reached about one-fourth its original 
volume the albumin previously skimmed off is returned and stirred thoroughly 
to break up all possible lumps. When the whey has attained the consistency of 
thickened milk it is poured quickly into a wooden trough and stirred with a 
paddle until cool, to prevent the formation of sugar crystals. It can then be 
molded into the desired form. In this country it is usually made into cylin- 
drical shapes and wrapped in tin foil. Pfrimost is a local name for this cheese. 


NAGELKAZEN. 


This is the trade name of a species of cheese mentioned by John Ashton in an 
article on cooperative creameries in Holland. The cheese is made of new curd 
with cloves mixed in. 


NESSEL. 


This is a soft-cured, rennet cheese made from cows’ milk, unskimmed. It is 
an English product and is round and very thin. 


NEUFCHATEL. 


This is a soft, rennet cheese made extensively in the Department of Seine | 


Inférieure, France, from cows’ milk either whole or skimmed. Bondon, Mala- 
koff, Petit Carré, and Petit Suisse are essentially the same as Neufchatel, but 
have slightly different shapes. 

Neufchatel cheese is made in identically the same manner as Cream cheese, 
with the exception that a little less rennet is used, perhaps 1 ounce of commer- 
cial liquid. rennet to 1,000 pounds of milk. This product is made from whole 
milk or milk partially skimmed. The standard package, wrapped in tin foil, is 
round and weighs 23 or 3 ounces, its dimensions being 13 by 23 inches. Fac- 
tories in-the United States make a variation of the Neufchatel cheese, which is 
very probably as good as the French variety. Makers in this country attempted 
to vary this cheese by the use of condiments. Pimiento, or Pepper Cream, is a 
Neufchatel cheese in which 1 pound of red peppers is used for every 10 pounds 
of cheese. The peppers are ground very fine and thoroughly mixed with the 
cheese ; the whole is then molded into forms and kept in a cold place. 


NEW MILK. 


This cheese is made in Holland, the process of manufacture resembling that 
of Gouda cheese. It is made only in limited quantities at the beginning of the 
summer season, and is eaten fresh. 


NIEHEIM. 


This is a sour-milk cheese made in Westphalia and named from a city in that 
Province. The sour milk is heated to a temperature of 100° or 120° F. The 
curd is collected in a cloth and allowed to stand for 24 hours, when it is worked 
until in a fine condition. It is then made up into cakes, which are put into a 
cellar and turned frequently for from five to eight days, when it is broken 
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up, and salt and caraway seed, and sometimes beer or milk, are added. The 
cheese is covered lightly with straw and finally packed in casks with hops and 


allowed to ripen. 
NOSTRALE. 


This name is applied locally to two kinds of rennet cheese made from cows’ 
milk in the mountainous regions of northwestern Italy. The hard cheese, des- 
ignated Formaggio Duro, is made during the spring, while the herds are still 
in the valleys, and the soft cheese, Formaggio Tenero, during the summer, when 
they are pastured in the mountains. The cheese is said to be a very old variety 
and the methods of manufacture to have remained primitive. A cheese desig- 
nated Raschera, made in the region of Mondovi, is probably the same as Nostrale. 


OLIVE CREAM. 


This cheese is made by mixing ground olives with cream cheese to suit the 
taste of the customer. Some manufacturers put it on the market already pre- 
pared. 

OLIVET. 

This is a soft, rennet cheese made from cows’ milk. The manufacture of this 
variety originated south of Orleans, in the Department of Loiret, France. The 
industry is now carried on north of Orleans near Olivet, to which place the 
cheese doubtless owes its name. It has three forms, designated white or sum- 
mer cheese, blue or the ordinary half-ripened form, and ripened. In gen- 
eral the process of manufacture resembles that of Camembert. The ordinary 
form is made from either whole milk or partly skimmed milk. About two 
hours after the addition of rennet the curd is placed in a receptacle having 
holes in the bottom and sides and allowed to drain for 24 hours, when it is 
put into forms about 6 inches in diameter. The cheese is turned and salted 
the next day, and about one day later is taken to the first curing room, where 
it is placed on shelves covered with straw. This room is kept at a tempera- 
ture of about 65° F. and the cheese becemes red in a few days and later blue. 
The blue color is a sign of maturity, and its appearance requires from 10 to 
15 days in Summer and one month in winter. The cheese is then ready for 
marketing. When properly cared for it may remain in good condition for sev- 
eral months. The form designated ripened is made in the same way until the 
blue color appears, when the cheese is put into the curing cellar, where ripening 
is carried to a much greater extent. Ordinarily it requires from 15 to 380 
days, but sometimes the cheese is covered with ashes, which are believed to 
hasten the ripening process. The form designated white or summer cheese 
is made from whole milk, to which cream is sometimes added. The curd is 
obtained in the ordinary manner and pressed into molds, in which it is sold 
as fresh cheese, summer cheese, white cheese, or cream cheese. 


OLMUTZER QUARGEL. 


This is a hand cheese made extensively in the western part of Austria. It 
is 14 inches in diameter and one-third of an inch thick and contains caraway 
seed. It is made with 5 per cent of salt and after drying is put into salt whey 
for a time. It is then packed in kegs and ripened for 8 or 10 weeks. In all 
other respects the manufacture is identical with that of Hand cheese. 


OSSETIN. 


This cheese is made in the Caucasus from sheep’s or cows’ milk, the best 
being made from the former. The fresh, warm milk is set with rennet in 
sufficient quantity to coagulate quickly. The curd is broken up with the hand 
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and is cooked until it has the proper degree of firmness, after which it is 
kneaded together and the whey removed. It is then put into round forms, 
sprinkled with salt, and allowed to remain for two days. The cheese then 
goes into brine, where it may be kept for a year, or even longer. A softer, 
milder cheese is produced by leaving it in the brine for two months. 

Tuschinsk and Kasach are other names for Ossetin. 


OSTIEPEK. 


This is a sheep’s-milk cheese made in the Carpathian Mountains. The 
process is said to be the same as that used by the Italians in making the better 
known Caciocavallo. 

OVCJI SIR. 


This is a sheep’s-milk cheese made in the Slovenian Alps. Morning’s milk is 
mixed with evening’s milk in a kettle holding about 50 liters and warmed. to 
from 86° to 95° F. over an open fire. A sufficient quantity of rennet made 
from a kid’s stomach is added to coagulate it in about 30 minutes. The curd 
is broken up and heated to 122° F., drained for an hour in a rack, and placed 
on a wooden vessel or hoop. Salt is rubbed on the surface of the cheese each 
day for a week. The cheese is ripened for three months in a cellar, and when 
ready for sale weighs from 6 to 10 pounds. 


PAGLIA. 


This is a more or less successful imitation of Gorgonzola cheese, made in the 
Canton of Ticino, Switzerland. A cheese is 8 inches in diameter and 2 inches in 
thickness. The milk is set at a temperature of 100° F., the time allowed being 
about 15 minutes. The curd is broken up, stirred, and put into hoops. When 


sufficiently drained the cheese is taken to a cool cellar and placed on straw,. 


where fermentation is usually very rapid and marked. The process is delayed 
to some extent by excessive salting, which is continued for about a month. 
The cheese is very soft in consistency and has a pleasant, aromatic flavor. 


PAGO. 


This is a rennet cheese made from sheep’s milk in the island of Pago, in the 
Province of Dalmatia, Austria. It is put up in sizes weighing from one-half to 
8 pounds. 


PARENCIA. 


This is a sheep’s-milk cheese made in Hungary. The process is similar to 


that used in making Caciocavallo. 


PARMESAN. 


Outside of Italy this name is in common use for the cheese made and known 
in that country for centuries as Grana, the term “ grana” or “ granona”’ re- 
ferring to its granular appearance when broken, which is necessary on account 
cf the hardness of the cheese, cutting being practically impossible. There 
are two quite distinct kinds of this cheese—one made in Lombardy and the 
other in Emilia, the centers of production being separated by the River Po. 
Parma, situated in Emilia, has long been an important commercial center for 
both kinds, and to this fact the name Parmesan is due. The use of the term 
“ Parmesan,” however, is sometimes restricted to the cheese made in Lombardy, 
the term “ Reggian” being used to designate that made in Emilia. Italian 
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writers refer usually to the Lombardy cheese as Cacio or Formaggio Grana 
Lodigiano, Lodi being an important center of trade, and to the Emilian cheese 
as Grana Parmigiano or Reggiano. The Lodi cheese is larger and made from 
a poorer quality of milk than the Reggian, which is colored and brings a much 
higher price. The following, description of the process of manufacture applies 
to both kinds: 

The milk, which has been skimmed to a greater or less extent, is heated in 
copper kettles to a temperature varying, according to the acidity of the milk, 
from 90° to 100° F. The kettle is then removed from the fire, rennet added. 
and the kettle covered and allowed to stand for 20 minutes to one hour, when the ~ 
curd is cut very fine and cooked, with stirring, to 115° or 125° F. for from 15 to 45 ~ 
minutes. The curd is removed from the kettle by means of a cloth, and after 
Craining for a short time is put into hoops about 10 inches high and 18 inches 
or more in diameter, and lined with coarse cloth before filling. Pressure is 
then applied for 24 hours, the cheese being turned frequently and the cloths 
changed. The salting, which is begun in from one to three days after remov- 
ing from the press, is continued for a considerable length of time, often 40 
days. The cheeses are then transferred to a cool, well-ventilated room, where 
they may be stored for years, the surface being rubbed with oil from time to 
time. The exterior of the cheese is dark green or black, due to coloring matter 
rubbed on the surface. A greenish color in the interior has been attributed to 
the contamination with copper from the vessels in which the milk is allowed to 
stand before skimming. 

The Lombardy cheese made from April to September is known locally as 
Sorte Maggenga and that from October to March as Sorte Vermenga. The Reg- 
gian cheese is made only in summer. . 

Parmesan cheese when well made may be broken and grated easily and may 
be kept for an indefinite number of years. It is grated and used largely for 
soups and with macaroni. A considerable quantity of this cheese is imported 
into this country and sells for a very high price. 


PECORINO. 


The Formaggi Pecorini are the sheep’s-milk cheeses made in Italy and of 
which there are numerous more or less clearly defined kinds. The most com- 
mon cheese of this sort is the one designated Cacio Pecorino Romano, or 
merely Romano. This varies considerably in size and shape. A cheese of 
ordinary size is about 10 inches in diameter and 6 inches in thickness and 
weighs from 2 to 25 pounds. The interior is slightly greenish in color, some- 
what granular, and devoid of eyes or holes. In making Romano cheese the 
milk is heated to 100° F. and coagulated by rennet in 15 minutes. The curd 
is cut, cooked to 120° F., stirred, put into forms, and allowed to drain. Salting 
is done both by immersion in brine and by rubbing salt on the surface. As 
much as 7 or 8 per cent of salt is usually incorporated in the course of one 
month. This process is sometimes facilitated by punching several holes in the 
cheese. Ripening is usually done at a temperature of 60° or 70° F. and requires 
eight months or longer. 

The Pecorino Dolce is artificially colored with annatto and subjected to con- 
siderable pressure in the process of manufacture. 

Pecorino Tuscano is a smaller cheese than the Romano, measuring usually 6 
inches in diameter and 2 or 4 inches in thickness and weighing from 2 to 5 
pounds. 

Among the sheep’s-milk cheeses bearing local names are the following: An- 
cona, Cotrone, Iglesias, Leonessa, Puglia, and Viterbo. In the manufacture of 
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Viterbo cheese the milk is curdled by means of a wild artichoke, Cynara 


scolymus. 
PECORINO SARDO. 


This is a rennet, sheep’s-milk cheese, made in Sardinia. A rennet made by 
soaking calves’ stomachs a day in salt water is added to the freshly drawn 
milk, the temperature for adding the rennet being determined by the hand. 
The coagulated milk is allowed to stand until clear whey shows around the 
edges of the kettle, when the curd is broken up and put into molds under light 
pressure until the whey stops running. The cheese is salted in brine for a day 
and is then placed in the curing room. 


PENTELEU. 


This cheese is made in Roumania, from sheep’s milk, after the general process 
used in making Caciocavallo. 


PFISTER. 


This cheese is classed in the Emmental group, though its method of manu- 
facture differs materially. It is made from fresh skimmed milk of cows. It 
takes its name from Pfister Huber, in Cham, Switzerland, who evidently was 
the first to manufacture it. . 

The milk is set at 85° F. with sufficient rennet to coagulate it in 30 minutes. 
The curd is cut coarse and allowed to stand for 15 minutes, when the whey is 
dipped off. The curd is again stirred for five minutes, care being taken that the 
temperature does not fall below the setting point. The curd is again allowed 
to stand for five minutes, when it is taken from the kettle in a cloth and put 
in a hoop, where it is pressed for 24 hours, being turned occasionally and dry 
cloths substituted. The cheese is transferred from the press to the salt bath, 
where it remains for three days. It is then. taken to a moist room having a 
temperature of 85° F., where it is placed on shelves and turned and occasionally 
salted. ‘The cheese is ready for market at about 6 weeks of age. It is drum- 
shaped, like a characteristic Emmental, but not so large, weighing about 50 


pounds. 
PHILADELPHIA CREAM. 


This is an ordinary cream cheese, put up by a firm in the State of New York. 
It is 3 by 24 by 14 inches in size and is wrapped in parchment paper and tin 


foil. 
PIMIENTO. 


Pimiento cheese is any kind of cheese to which pimiento or Spanish peppers 
have been added, the most common type being Neufchatel or cream; they 
are sometimes added to Club cheese or Cottage cheese and occasionally to hard 
Cheddar cheese. ; 


This cheese, which is said to have had its origin in Litchfield County, Conn., 
about 1845, is so named from the fruit whose shape the cheese is made to 
resemble. It is a hard, rennet cheese made from cows’ milk, whole. The 
_ cheese is quite hard and rather highly colored. The early process of manu- 
facture is the same as Cheddar, except that it is cooked much harder. The 
curd is pressed into the desired shape in various sizes up to 6 pounds in weight. 
After pressing, the cheese is dipped for a few minutes in water at 120° F. and 
is then put into a net for 24 hours, which gives it the diamond-shaped corru- 
gations on the surface. It requires several months to ripen, during which time 
the surface is rubbed with oil, making it very smooth and hard. 


PINEAPPLE. Ng ; 
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PONT L’EVEQUE. 


This is a soft, rennet cheese made from cows’ milk. Three grades are recog- 
nized, depending upon the quality of the milk used. A Pont l’Eyéque cheese 
is about 43 inches square and 14 inches thick. 

This cheese was made in the thirteenth century in the valley of Auge, from 
which it derived its earlier name, Augelot, and by corruption Angelot. The 
principal seat of the industry at the present time is Pont l’Evéque and vicinity. 
in the Department of Calvados, France. The manufacture of this cheese is of 
considerable importance in the region named. The milk used may be either 
whole milk with or without the addition of cream, a mixture of whole and 
skimmed milk, or milk entirely skimmed. 

Coloring matter and warm or hot water are usually added to the milk before 
setting with rennet, which is done at a temperature of about 95° F. After 
standing for from 15 to 30 minutes the curd is cut, removed to a draining board 
for a few minutes, and then put into square forms or hoops. The cheese is 
turned very frequently during the first half hour and five or six times more 
during the remainder of the first day. It is salted the second or third day 
and transferred to a well-ventilated room for several days. When sufficiently 
dried it is taken to the curing cellar. During drying and ripening the cheeses 
are turned every day and while in the cellar are washed frequently with salt 
water. Ripening requires usually from 3 to 6 weeks. 


PORT DU SALUT. 


This is a rennet cheese made from cows’ milk. In many respects it is inter- 
mediate between the soft and hard varieties. The rind is firm and resistant 
but the interior is soft and homogeneous, though it does not become semiliquid 
like the interior of Brie cheese. This variety of cheese originated about 1865 
in the Trappist Abbey, Port du Salut, about 6 miles from Laval, in the Depart- 
ment of Mayenne, France. While to some extent the process is kept a secret 
by the Trappists, very. successful imitations are made outside the monasteries 
in that region. 

The milk, either whole or partly skimmed and preferably slightly acid, is 
heated to 90° or 95° F. and sufficient rennet added in order to obtain the de- 
sired firmness of the curd in about 30 minutes. Coloring matter is usually 
added to the milk. The curd is cut very fine and in a manner similar to that 
followed in making Emmental cheese. This requires about 20 minutes, after 
which part of the whey may be removed. The curd is then stirred and may be 
heated or cooked to a moderate degree. The final temperature reached in cook- 
ing varies from 100° to 105° F., depending upon the acidity of the milk. The 
time required in stirring and heating is about 20 minutes. The curd is then 
allowed to settle and the whey removed. After being stirred vigorously for 
from 2 to 4 minutes, the curd is put into molds which are of two sizes, the 
smaller about 7 inches in diameter and the larger about 10 inches. A disk is 
placed on the cheese and pressure applied by means of presses for from 10 to 12 
hours, the cheese being turned and the cloths frequently changed during that 
time. The next day the hoops are removed and the cheese salted. After drying 
for about 24 hours it is transferred to the ripening cellar, where it remains from 
5 to 6 weeks. In this place a temperature of about 55° F. and a relative 
humidity of 85° or 90° F. is preferred. During ripening the cheeses are turned 
very frequently and washed with salt water, the frequency depending some- 
what upon the rapidity with which molds develop. The cheese is often sold 
before the ripening process is entirely complete. 
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POTATO. 


This cheese is made in Thuringia, in the central part of Germany. In the 
manufacture of potato cheese, curd is made from cows’ milk, sour, or in some 
cases from renneted milk. Sometimes sheep’s or goats’ milk is used. The 
potatoes are boiled and grated or mashed. One part of the potatoes is thor- 
oughly mixed or kneaded with two or three parts of the curd. In the better 
cheese three parts of potatoes are mixed with two of curd. During the mixing 
salt and sometimes caraway seed is added. The cheese-is allowed to stand for 
from two to four days while a fermentation takes place. After this the curd 
is again thoroughly kneaded and placed in forms for a day. It is then dried 
and is sometimes covered with beer or cream, and is finally placed in tubs and 
allowed to ripen for 14 days. | 

A variety of this cheese is made in the United States. It is probable, how- 
ever, that it is not allowed to ripen for quite so long a period as the potato 
cheese of Europe. In all other essentials it appears to be identically the same. 


POTTED. 


This cheese very probably originated in the United States. It is usually 
prepared from well-ripened Cheddar cheese by grinding it very fine and mixing 
with butter, condiments, spirits, ete. In the past it has been put up in small 
porcelain jars, but at the present time a portion of it is wrapped in waxed 
paper and either tin or lead foil, and often goes by the name of Club cheese. 


PRATTIGAU. 


This is made from cows’ milk, skimmed, and is so named from the valley of 
Switzerland in which it is made. Its manufacture is the same as that of Lim- 
burg. Cheeses weigh from 20 to 25 pounds each. 


PRESTOST. 


Prestost is a product of Sweden, where it is often called Saaland Pfarr. It 
is a rennet cheese made from cows’ milk, fresh, and resembles Gouda. It was 
known in the eighteenth century. The milk is set at 90° F. and is allowed to 
become very firm, when it is cut coarse with a wooden knife and poured into 
a Sieve, which allows the whey to drain off. The curd is then put into a cloth 
and kneaded. Whisky is mixed with the curd, which is then packed in a basket, 
and after some salt is sprinkled on the surface it is put into a cellar. The 
cloth inclosing the cheese is changed daily for three days, after which the cheese 
is washed with whisky. A cheese is cylindrical in shape and weighs from 5 to 


30 pounds. 
PROVIDENCE. 


This cheese is about 8 inches in diameter and 14 inches thick, and very 
closely resembles Port du Salut. It is made in the monastery of Bricquebee in 
the Department of Manche, France. 


PROVOLE. 


This is one of the most esteemed of the several kinds of hard, rennet cheese 
made from cows’ milk, including also that of buffaloes, in central and southern 
Italy. The cheese is round or oval and weighs from 4 to 6 pounds. Smaller 
sizes weighing about 2 pounds are known as Provoloni. In many respects, in- 
cluding the cooking of the curd with hot water and the smoking of the cheese, 
Provole and Provoloni resemble Caciocavallo. Considerable quantities of this 
cheese are imported into the United States. 
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PULTOST. 


Pultost, also called Knaost, is made usually from sour milk, but it may be 
made with rennet. It is a Norwegian product and is made in private dairies in 
the mountains of that country... The milk is placed in a kettle and, if not sour 
enough to coagulate on warming, the acidity is increased by the addition of 
buttermilk. When sufficient acid has developed, the milk is warmed to 113° F. 
The curd is broken up with a scoop and stirred to keep it from matting together 
while it is being heated to 140° F. It is then dipped and ground up fine. But- 
termilk is added and the whole is thoroughly kneaded and put into troughs, 
where it is covered with a cloth. It is allowed to stand for three days with 
occasional stirring. 

QUACHEQ. 


This is a sheep’s-milk cheese made in Macedonia. Some fermented material 
is added to the milk to precipitate ‘the casein. The cheese is pressed to remove 
the whey. It is eaten both fresh and ripened. 


QUESO DE CINCHO. 


This is a sour-milk cheese made in Venezuela and known also as Queso de 
Palma Metida. It is exported in the form of balls from 8 to 16 inches in 
diameter and wrapped in palm leaves. 


QUESO DE HOJA. 


This a Porto Rican cheese made from cows’ milk, fresh. The curd is cut 
into blocks about 6 inches square and 2 inches thick. After part of the whey 
is drained off, which may require several hours, the pieces of curd are immersed 
in water or whey having a temperature of 150° F. -This gives a tough layer 
to the block of curd, which is then removed to a table and pressed or stretched 
by the use of a broad wooden spoon or paddle. Salt is sprinkled on the surface, 
and the piece of curd is folded and wrapped in a cloth and squeezed to force 
out the moisture. The finished product is about 6 inches in diameter, 1 or 2 
inches thick, and has slightly rounded top and bottom surfaces. When the 
cheese is cut it appears to be in layers like leaves one up6dn another; hence the 
name, signifying leaf cheese. 


QUESO DE MANO. 


This is a sour-milk cheese resembling a Hand cheese and is made in Vene- 
zuela. It is from 6 to 7 inches in diameter. 


QUESO DE PRENSA. 


This is a Porto Rican product and is a hard, rennet cheese made from cows’ — 
milk, unskimmed. The name signifies pressed cheesé. The milk is allowed to 
stand six hours without cooling, and rennet is then added. The curd is broken 
by hand or with a stick, and after part of the whey is separated the curd is 
transferred to a table and is broken into small pieces. It is then put into 
wooden frames, and salt is added either as the curd goes into the frame or by 
sprinkling on top. Light pressure is applied either by hand or by means of a 
screw. After leaving the press, the cheese is placed on racks. It may be eaten 
fresh or allowed to stand for from 2 to 3 months. The cheese is 11 inches long, 
53 inches wide, 3 inches thick, and weighs about 5 pounds. 
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QUESO DE PUNA. 


This is a Porto Rican product, resembling very much the Cottage or Dutch 
cheese of the United States. The milk is set with rennet, and the curd is thor- 
oughly mashed or kneaded by hand, salt being added at the same time. The 
curd is put into a hoop 5 inches in diameter and 14 inches deep, where it remains 
without pressure for two or three days, or until it will keep its form. The cheese 
is eaten fresh. 

RABACAL. 


This is a round, rather firm cheese made from the milk of sheep or goats in 
the vicinity of Coimbra, Portugal. A cheese is 4 or 5 inches in diameter and 1 
inch thick. 

RADEN. 


This is a hard, rennet cheese made from skim milk in Mecklenburg. The 
cheese is 16 inches in diameter and 4 inches thick, and weighs 32 pounds. 
The process of manufacture does not differ materially from that of Emmental. 


RANGIPORT. 


This cheese is in every way analogous to Port du Salut. It is about 6 inches 
in diameter and 24 inches thick, weighs about 24 pounds, and is made in the 
Department of Seine-et-Oise, France. 


RAYON. 


This is a special type of Emmental cheese, made largely in the Canton of 
Fribourg, Switzerland, for exportation to Italy, though some is now manu- 
factured in Italy. It is‘made of partly skimmed milk, and the cooking is con- 
tinued to a point that insures a very dry, hard cheese, which develops no eyes. 
After curing it is shipped largely to Turin, where it is placed on edge on shelves 
in dry, warm caves, and the fat leaks out, leaving the cheese exceedingly dry 
and hard, when it is used for grating. After the drying process the cheese is 
called Raper. 


. REBBIOLA. 


Rebbiola, or Robiola, is a soft cheese, made principally in the Alpine districts 
of Italy. The process of manufacture is very simple. It is generally made 
from milk skimmed after 12 hours, but whole milk is sometimes used. The 
cheese is circular and weighs about 2 pounds. The ripening process is very 
rapid, requiring usually from 12 to 15 days. The milk is set at a temperature 
of 90° F., the time allowed being usually about one-half hour. The curd is cut 
fine and put into molds 8 inches in diameter and 6 inches high, the bottom 
being perforated. Five hours later the cheeses are removed from the molds 
and placed on a draining board covered with straw. After two or three days 
they are salted and then ripened. 


REBLOCHON. 


This is a soft, French cheese, weighing 1 or 2 pounds. It is made from fresh 
whole milk, which is curdled with rennet at a temperature of 80° F. or above, 
the time allowed being about 30 minutes. The curd is cut to the size of peas, 
cooked to about 95° F., and after the removal of the whey is put into molds about 
6 inches in diameter and 2 inches in height. A weight of about 5 pounds is 
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placed upon each cheese, which is turned frequently and salted after about 
12 hours. In a moist room having a temperature of about 60° F. the desired 
degree of ripening is obtained in four or five weeks. An imitation of this 
cheese, made in Savoy, France, is known as Brizecon. 


REINDEER MILK. 


In Norway and Sweden the milk of the reindeer is sometimes used for 
cheesemaking. Rennet is added at 100° F., and the curd is cut and dipped 
into a large frame, where it is pressed lightly. The mass of curd is then cut 
into pieces 5 by 4 by 24 inches, which are salted on the surface and are allowed 
to ripen in a dry curing room. 


RIESENGEBIRGE. 


This is a soft, rennet cheese, made from goats’ milk in the mountains on the 
northern border of Bohemia. The milk is set at about 90° F. The curd is 
broken up and the whey dipped off, after which the curd is put into forms, where 
it remains in a warm place for 24 hours. It is then covered with salt and after 
drying for three or four days is placed in the curing cellar. From each 100 
pounds of milk 18 pounds of cheese is produced. 


RINNEN. 


This is a sour-milk cheese which was known in the eighteenth century. It 
is made in Pomerania from milk sufficiently acid to cause a precipitation of the 
curd when it is warmed to about 90° F. The cheese derives its name from the 
wooden trough in which it is laid to drain. The curd is broken up, heated to 
expel the whey, and is kneaded by hand. Caraway seed is added, the curd 
is molded into forms and pressed, and salt is rubbed on the outside. The 
cheese is dried and put into a box to ripen. 


RIOLA. 


This cheese usually is made from sheep’s or goats’ milk. In manufacture | 


it resembles Mont d’Or cheese, but is ripened longer, from two to three months 
being required. It is soft in texture and has a strong flavor. 
- 


ROCAMADOUR. 


This is a sheep’s-milk cheese made in the southern part of France. Rennet 
is added at about 77° F. and when it is sufficiently coagulated it is dipped into 
terra-cotta forms, where it is allowed to drain. Salt is sifted into the forms, 
where the cheese remains for a day. A cheese of this kind weighs about one- 
eighth of a pound. 


ROLL. 


This is a hard, rennet cheese, made in England from cows’ milk, unskimmed. 


{t is cylindrical in shape, 8 inches high by 9 inches in diameter and weighs 
20 pounds. 


ROLLOT. 


This is a soft, rennet cheese, 23 inches in diameter and 2 inches thick, made 
in the Departments of Somme and Oise, France. 


ROMADOUR. 


Romadour, Remoudou, or Romatur cheese is a southern Bavarian product 
similar to Limburg. It is 43 by 2 by 2 inches in size and weighs 1 pound. It 
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is said to be a little finer variety of cheese than Limburg and to sell for a 
slightly higher price. 
ROQUEFORT. 


This is a soft, rennet cheese made from the milk of sheep. There are, how- 
ever, numerous imitations, such as Gex and Septmoncel, made from cows’ milk, 
which resemble Roquefort. One of the most striking characteristics of this 
cheese is the mottled or marbled appearance of the interior, due to the develop- 
ment of a penicillium, which is the principal ripening agent. The manufacture 
of Roquefort cheese has been carried on in the southeastern part of France 
for at least two centuries. The industry is particularly important in the De- 
partment of Aveyron, in the village of Roquefort, from which the cheese derives 
its name. It is also made in Corsica. Imitations of Roquefort are made in 
various countries. 

The evening’s milk is heated to 140° or 150° F., cooled, and kept overnight. 
After being skimmed it is mixed with the fresh morning’s milk. The mixture 
is then set with rennet at a temperature of from 78° to 82° F. In from one to 
two hours after the addition of rennet the curd is cut until the particles are 
about the sizeof walnuts. The whey which rises to the surface is dipped off, and 
the curd is put into hoops which are about 84 inches in diameter and 34 inches 
in height. The hoops usually are filled in three layers, a layer of moldy bread 
crumbs being interspersed between the first and second and second and third 
layers. The bread used for this purpose is prepared from wheat and barley 
flour, with the addition of whey and a little vinegar. It is thoroughly baked 
and kept in a moist place from four to six weeks, during which time it becomes 
permeated with a growth of the mold referred to. The crust is removed, and 
the interior is crumbled very fine and sifted. The cheese is not subjected to 
pressure. It is turned usually one hour after putting into hoops and is not 
wrapped in cloths. 

Formerly the manufacture of the cheese up to this stage was carried on by 
the shepherds themselves, but in recent years centralized factories have been 
established, and much of the milk is collected and there made into cheese. The 
cheese is then taken to the caves. These are for the most part natural caverns 
which exist in large numbers in the region of Roquefort. The temperature in 
these caves is 40° to 45° F., and the air circulates very freely through them. 
Recently artificial caves have been constructed and used. When the cheeses 
reach the eaves they are salted, which serves to check the growth of the mold 
on the surface. One or two days later they are rubbed vigorously with a cloth 
and are afterward subjected to thorough scraping with knives, a process for- 
merly done by hand, but now much more satisfactorily and economically by 
machinery. The salting, scraping, or brushing seems to check the development 
of mold on the surface. In order to favor the growth of mold in the interior, 
the cheese is pierced by machinery with from 20 to 60 small needles, which 
process permits the free access of air. The cheese may be sold after from 30 
to 40 days or may remain in the caves as long as five months, depending upon 
the degree of ripening desired. During the process of ripening by scraping and 
evaporation the cheese loses from 16 to 20 per cent of the original weight. 
When ripened, it weighs 43 or 5 pounds. 


SAANEN. 


This is a type of Emmental cheese made in Switzerland from cows’ milk. It 
is sometimes known as Hartkise, Reibkiise, and Walliskise. First mentioned 
in the sixteenth century. it is still manufactured extensively at the present 
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time and exported to a limited extent. It sells for a higher price than the 
regular Emmental. The process of manufacture is identical with that of 
Emmental, except that it is cooked much dryer, takes much longer to cure, and 
keeps longer. The cheese weighs from 10 to 20 pounds, and the eyes are few 
and small. 

The ripening period is never less than three years and many require as long 
as nine years, the average being six years. The cheeses are kept to great ages, 
it being the custom to make a cheese at the birth of a child and eat it at the 
burial feast or even at the burial feast of a son of the child for whom it is 
made. One cheese is mentioned as being 200 years old and is considered a great 
honor to the household. Many cheeses are kept until they are 30 years old. 


SAGE. 


This cheese is made by the ordinary Cheddar process and may be of any of 
the various shapes and sizes in which that cheese is pressed. When cut, it has a 
green, mottled appearance. 

Formerly sage cheese was made by mixing green sage leaves with the curd 
before it was pressed. At the present time the flavor of sage is obtained by 
sage extract. To produce the green mottles, succulent green corn is cut fine 
and the juice is pressed out. A small portion of the milk is mixed with this 
juice and is set with rennet in a small vat, while the bulk of the milk is set 
in the ordinary manner. After the curd is cut and is firm enough to be 
handled, the green curd from the small vat is mixed with the uncolored curd, 
and the process is continued as in the Cheddar process. With many consumers 
this is a very popular variety of cheese. 


SAINT BENOIT. 


This is a soft, rennet cheese resembling Olivet, and is made in the Department 
of Loiret, France. Charcoal is added to the salt which is applied to the exterior 
of the cheese. Ripening requires from 12 to 15 days in summer, and 18 to 20 
in winter. A cheese of this kind is about 6 inches in diameter. 


SAINT CLAUDE. 


This is a small, square, goats’-milk cheese made in the region of Saint Claude, 
France. The milk is curdled with rennet and the curd placed in molds for six 
or eight hours. It is then salted and allowed to ripen, or may, however, be eaten 
when fresh. A cheese weighs from one-quarter to one-half pound. 


SAINT MARCELLIN. 


This is a goats’-milk cheese made in the Department of Isére, France. 
Sheep’s milk or even cows’ milk may be mixed with the goats’ milk. A cheese 
is about 3 inches in diameter, three-fourths of an inch thick, and weighs about 
one-fourth pound. 


SAINT REMY. 


This is a soft, rennet cheese differing but little from Pont l’Evéque. It is 
made in the Department of Haute-Sadne, France. 


SALAMANA. 


This is a soft, sheep’s-milk cheese made in southern Europe. It is filled 
into bladders and allowed to ripen, when it has a very pronounced flavor. 
It is eaten by spreading on bread or is mixed with corn meal and cooked. 
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SALOIO. 


This is a kind of hand cheese made from cows’ milk, skimmed, on farms in 
the region of Lisbon, Portugal. It has the form of a short cylinder, measures 
4 or 2 inches in diameter, dnd weighs about 4 ounces. A similar cheese of 
about the same character is made in Thomar, about 50 miles north of Lisbon. 


SANDWICH NUT. 


This cheese is made by mixing chopped nuts with cream or uncured Neuf- 
chatel cheese. 


SAPSAGO. 


This cheese is made from sour, skimmed milk of cows, principally in Glarus, 
Switzerland. It is known also as Schabzieger, Glarnerkise, Griinerkise, and 
Kriuterkaése. It is claimed to have been made in the thirteenth century; the 
authentic history at least dates back to the fifteenth century. Sapsago is a 
small, hard, green cheese flavored with the leaves of a species of clover; it is 
shaped like a truncated cone, 4 inches high, 3 inches in diameter at the base, 
and 2 inches at the top. This cheese is imported to some extent into the United 
States under the name of Sap Sago. 

The skimmed milk from which this cheese is made is not allowed to become 
sour enough to coagulate on heating, as it would make too hard a curd. The 
milk, when it has reached the right acidity, is heated to the boiling temperature 
while being stirred. Cold buttermilk is then added, as is also some whey having 
a high percentage of acidity. The material coagulating on, the surface is 
skimmed off. The milk is then stirred, while sufficient acid whey is added to 
precipitate the casein. When too little whey is used the curd is too soft, and 
when too much is used it is too hard. The curd is dipped with a skimmer and 
spread out to cool and then put into boxes and allowed to drain and ferment. The 
box is kept at a temperature of about 60° F., and pressure is applied by weight- 
ing with stones. Ripening is allowed to continue from three to six weeks. If the 
temperature of the room is too high, or there is not sufficient pressure, too rapid 
and strong fermentation results. This curd is used for making the finished 
product, but the cheese is seldom finished where the curd is made. The curd is 
ground in a mill, and every 100 pounds of cheese contains 5 pounds of salt and 
25 pounds of dried Melilotus cerulea, an aromatic clover which is grown in 
the Canton of Schweiz for the purpose. The ground material is worked up 
into a dough and is forced into molds lined with linen cloth, and the name of 
the manufacturer is stamped on the large end. The mold is then emptied and 
refilled. The cheeses are dumped promiscuously into a large cask holding about 
200 pounds. A comparatively small quantity is shipped into this country. It 
sells at a low price and is usually grated. 


SASSENAGE. 


This is a hard, rennet cheese, about 12 inches in diameter and 3 inches in 
thickness, made from cows’ milk to which small quantities of goats’ and sheep’s 
milk are usually added. The cheese is almost identical with that of Gex and 
Septmoncel. It derives its name from the village of Sassenage, near Grenoble, 
in the Department of Isére, France. The milk used is usually a mixture of 
skimmed milk and whole milk. It is set with rennet, and the curd is cut and 
put into molds in the same mannei as with the other varieties mentioned. The 
Same is also true of the ripening process, which requires about two months. 
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SCANNO. 


This is a sheeps’-milk cheese, made in the Abruzzi, Italy. The milk is set 
with rennet and the process carelessly conducted until the curd is dipped from 
the whey. After dipping, the curd is washed in* salt water and then in hot 
water, after which it is collected in a linen cloth and dipped in a one-fourth of 
1 per cent solution of oxid of iron in sulphuric acid, with a portion of the rust 
or oxid undissolved. The curd remains in this bath for 24 hours, with frequent 
turning. It is then put into a clean, dry room with beechwood walls and is 
occasionally dipped in a weak solution of iron rust and acid. The outside of 
the curd cheese is black, with a deep-yellow interior. The cheese has a buttery 
consistency, a burnt taste, and is usually eaten with fruits. 


SCARMORZE. 


This is a small, rennet cheese made in southern Italy from the milk of 
buffaloes 
SCHAMSER. 


This cheese, which is also known as Rheinwald, is a rennet cheese made from 
cows’ milk, skimmed, in the Canton Graubiinden, Switzerland. The cheeses 
weigh from 40 to 45 pounds each and are 18 inches in diameter and 5 inches 
- thick. 

SCHLOSS. ' 


Schlosskise, or Castle cheese, is a Limburg cheese made in the northern part 
of Austria. It is a soft-cured, rennet cheese 4 by 2 by 2 inches in size. When 
ready for market it is wrapped in tin foil. 


SCHOTTENGSIED. 
This is a whey cheese made for home use by the peasants of the Alps. 
SCHWARZENBERG. 


This cheese is made in southern Bohemia and western Hungary. It is a 
rennet cheese made from partly skimmed milk of cows. One part of skimmed 
milk is added to two parts of fresh milk. In about one hour after the addition 
of rennet the curd is broken up and thoroughly stirred. It is then dipped into 
wooden forms and light pressure applied for half a day. For four or five days 
following, the cheese is rubbed with salt and is then taken to the cellar, where 
it is washed daily with salt water until ripe, which requires two or three 
months. 


SENECTERRE. 


This is a soft, rennet cheese originating at Saint Nectaire, in the Department 
of Puy-de-Dome, France. It is made of whole milk, is cylindrical in shape, 
and weighs about 14 pounds. 


SEPTMONCEL. 


This is a hard, rennet cheese made from cows’ milk, to which a small propor- 
tion of goats’ milk is sometimes added. It resembles the Gex and Sassenage 
varieties very closely, and its process of manufacture is almost identical with 
that of Roquefort. It is also known as Jura blue cheese. It derives its name 
from the village of Septmoncel, near Saint Claude, in the Department of Jura, 
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where for the most part the cheese is made. It is made almost‘ exclusively 
on isolated farms rather than in cooperative dairies, and the methods used 
are somewhat rudimentary. 

The milk, which is usually partly skimmed, is set with rennet at a tempera- 
ture of about 85° F. The curd is cut and stirred after about one and a half 
hours. After it has settled the whey is poured off. The stirring and draining 
are repeated several times until the curd is sufficiently firm to put into hoops. 
Moderate pressure is applied for a few hours. The cheese is salted at the end 
of 24 hours, and thereafter daily for several days. It is then transferred to the 
first curing room, which is kept cool and moist. After three or four weeks it 
has become covered with blue mold, when it is transferred to cellars or natural 
caves, where the ripening is completed in from three to four weeks longer. 


SERRA DA ESTRELLA. 


This is the most highly prized of the several kinds of cheeses made in 
Portugal. The name refers to the mountainous region in which the cheese is 
produced. For the most part it is made from the milk of sheep, but goats’ milk 
is often added, or even used alone, and occasionally cows’ milk is used. 

The method of making this cheese is comparatively simple. The milk is 
warmed in a kettle with little regard to the temperature obtained, and in most 
cases is coagulated by means of an extract of the flowers of a kind of thistle. 
The time required for curdling varies from two to six hours, depending upon 
the quantity of the extract used. The curd is broken up with a ladle or by 
hand, squeezed to remove most of the whey, and put into circular forms. After 
draining until sufficiently firm, the cheeses are removed from the hoops and 
allowed to ripen for several weeks, during which time they are frequently 
washed with whey and salted on the surface. The cheeses vary much in size, 
the larger measuring about 10 inches in diameter and 2 inches thick, and 
weighing about 5 pounds. The cheese is rather soft and has a pleasant, acid 
taste. 

A similar cheese, made in another part of Portugal, is known as Castello 
Branco. 

SERVIAN. 


In making Servian cheese the milk is warmed in a kettle over a fire or ina 
tub by immersing heated stones. After the rennet is added the milk is allowed 
to stand one hour, when the curd is lifted in a cloth and the whey allowed to 
‘drain. It is then placed in a wooden vessel, salted, and covered successively 
with whey for about eight days and fresh milk for about six days. 


SILESIAN. 


A cheese known locally as Schlesischer Weichquarg is made from cows’ milk, 
skimmed, the process of manufacture resembling that of Hand cheese. The 
milk is allowed to coagulate from souring, and the curd is broken up and cooked 
at 100° F. for a short period. The curd is then put into a cloth sack and light 
pressure applied for 24 hours, after which it is kneaded by hand, and salt and 
milk or cream are added. Flavoring substances, such as onions or caraway 
seed, are also sometimes added. The cheese is eaten fresh. 

Another cheese, known as Schlesischer Sauermilchkase, is also made in much 
the same way as Hand cheese. The cheeses are kept on shelves covered with 
straw and are dried by the stove in winter and in a latticework house in sum- 
mer. Drying is continued until the cheese becomes very hard. It is ripened in 
a cellar, the process requiring from three to eight weeks, during which time it 
is washed with warm water every few days. 
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SIRAZ. 


This is a Servian cheese made as a rule from whole milk. The milk is set 
at 104° F., and the curd is lifted from the whey with a cloth and pressed into 
eakes from 4 to 6 inches in diameter and 1 inch thick. ‘The cakes are placed in 
the sun to dry until the fat commences to run, when they are rubbed several 
times with salt until a good crust is formed, after which they are packed in a 
wooden vessel and allowed to ripen. The cut surface shows a smooth appear- 
ance without holes. It is between a hard and a soft cheese. 


SIR IZ MJESINE. 


This cheese is made in the Province of Dalmatia, Austria, from sheep’s milk, 
skimmed. The milk is warmed in a bottle over the fire, and sufficient rennet, 
made from the dried stomachs of calves or swine, is used to coagulate it very 
quickly. The curd is broken up with a wooden spoon, is placed over the fire 
and stirred by hand. When sufficiently ‘“ firmed,’ it is placed in forms 8 inches 
square and pressed into cakes 2 inches thick. It is dried for a day and cut into 
cubes, salted, and packed in green hides, either goat or sheep. This cheese is 
sometimes left in the larger cakes and eaten when fresh. 


SIR MASTNY. 


This is a rennet cheese and is made in Montenegro from sheep’s milk, 
freshly drawn. The curd is cut coarse and then heated to from‘95° to 130° F. 


SIR POSNY. 


This cheese is sometimes called Tord, sometimes Mrsav. It is made in 
Montenegro from the skimmed milk of sheep. It is set with rennet, cut 
coarse, and heated to 99° F. It is a white, hard cheese and has many small 
holes. 


SLIPCOTE. 


This cheese is made in Rutlandshire, England. It is a soft, unripened rennet 
cheese, made from cows’ milk. The curd is dipped into small forms, and no 
pressure is applied. After the cheese is removed from the form the surface 
dries and cracks and is easily slipped off; hence the name. It is an old variety, 
having been well known in the middle of the eighteenth century 


SPALEN. 


This is a type of Emmental cheese and is sometimes known as Stringer. Its 
origin is unknown. It is made largely in the Canton of Unterwalden, Switzer- 
land, from cows’ milk, sweet or partly skimmed. The name is derived from 
the vessel in which the cheeses are transported and in which five or six of them 
are packed. This is a small cheese for an Emmental type, each cheese weigh- 
ing from 35 to 40 pounds. 

No thermometer is used in the manufacture, the temperature being judged by 
the feeling, and a very uneven product is the result. The process of making 
seems to vary much, the press consisting of a board with stones for weights, 
and the temperature of the cellar being poorly regulated. 


SPITZ. 


This is a small, rennet cheese made from cows’ milk. The cheese is cylin- 
drical in shape, being 4 inches high and 14 inches in diameter. 


VARIETIES OF CHEESE: DESCRIPTIONS AND ANALYSES. 55 
STEPPES. 


This name is applied to a Russian cheese made from whole: milk. The milk 
after the addition of coloring matter is heated to about 90° F. and treated with 
sufficient rennet to coagulate it in 40 or 45 minutes. The curd is cut into 
large cubes, the whey removed slowly, and the curd still further broken up 
until the particles are uniformly about the size of peas. The curd is then 
heated gradually to 100° or 104° F., the mass meanwhile being gently agitated. 
After heating ceases, the stirring is kept up until the curd becomes dry, when 
it is placed in molds 10 by 5% by 7 inches. After the cheeses are removed 
from the molds they are turned frequently and five hours later are salted and 
transferred to the curing cellar, where a temperature of about 55° F. is main- 
tained. During the process of ripening the cheeses are worked occasionally 
with salt water and frequently turned. 


STILTON. 


This is a hard, rennet cheese, the best of which is made from cows’ milk to 
which a portion of cream has been added. It was first made near the village 
of Stilton, Huntingdonshire, England, about the middle of the eighteenth cen- 
tury. It is now made principally in Leicestershire and western Rutlandshire, 
though its manufacture has extended to other parts of England. Its manufac- 
ture has been tried, though without success, in the United States. The cheese is 
about 7 inches in diameter and 9 inches high and weighs 12 or 15 pounds. It 
has a very characteristic wrinkled or ridged skin or rind, which is probably 
caused by the drying of molds and bacteria on the surface. When cut it shows 
blue or green portions of mold which give its characteristic piquant flavor. The 
cheese belongs to the same group as the Roquefort of France and the Gorgonzola 
of Italy. 

The morning’s milk is put into a thin vat, the cream from the night’s milk is 
added, and the whole is brought to a temperature of 80° F., when the rennet is 
added. It is claimed by some cheesemakers that the curd should be softer 
when broken up or cut than the curd for Cheddar cheese, while by others it is 
believed that it should become very firm before it is disturbed, allowing one or 
two hours for setting. When sufficiently firm, the curd is dipped into cloths 
which are placed in tin strainers. After draining for one hour, the cloths con- 
taining the curd are packed closely together in a large tub and allowed to re: 
main for 12 hours, when they are again tightened and packed for 18 hours. The 
curd is ground up coarse, and salt is added, 1 pound to 60 pounds of curd. It is 
then put into tin hoops 8 inches in diameter and 10 inches deep. The cheeses 
remain in the hoops for six days, when they are bandaged for 12 days, or until 
they become firm, and are then placed in the curing room at 65° F. Ripened 
Stilton cheese of late is often ground up and put into jars holding from 1 to 23 
pounds. 

STRACCHINO. 


This name is applied to several forms of soft cheeses made in Italy, the best 
known of which is Stracchino di Gorgonzola, described under the name of Gor- 
gonzola. A square form 6 or 8 inches on a side and 1% inches thick is known as 
Stracchino di Milano, Fresco, Quadro, or Quartirola. This cheese is prepared 
similarly to Gorgonzola but is allowed to ripen for only about two months. Very 
little is exported. Stracchino Crescenza is a very soft and highly colored 
cheese, usually eaten fresh. The form is similar to that of the Quartirola. It 
is usually marketed in about eight days and can not be kept long. 
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STYRIA. 


This is a cylindrical-shaped cheese made from cows’ milk, unskimmed, in 
Styria, Austria. : 
SWEET CURD. 


This is a name applied in the United States to a hard, rennet cheese made 
from cows’ milk. The name is used to distinguish it from the ordinary Cheddar 
or granular process, aS in making Sweet-Curd cheese the milk is set sweet, and 
the cutting and cooking are done rapidly without regard to the development 
of acid. In making this cheese the curd is cooked very firm and is salted and 
put to press immediately. In all other respects the process is the same as for 
Cheddar, and the cheese when ripened resembles that cheese very closely. 


SWISS. 


Swiss or Schweitzer cheese belongs to the Emmental group of cheeses and is 
made usually from cows’ milk, half skimmed. Its manufacture is very old. It 
is supposed to have originated in the Alps, but is now made in most of the 
surrounding countries. It is made mostly in the winter season, when the price 
of butter is high, and only for local consumption. Its manufacture differs from 
real Emmental in that it is made from half-skimmed milk. The morning’s milk 
is first heated, and the skimmed milk of the previous evening is added. The 


curd is cut coarser and is not cooked so firm as Emmental, which gives a. 


softer and more quickly ripened cheese. 

The cheese mage in the United States which goes by the name of Swiss or 
Domestic Swiss is in reality an imitation of the Emmental cheese, as it is made 
from whole milk. 

TAFI. 


This cheese is manufactured in the Province of Tucuman, in the Argentine 


Republic. ch 
TAMIE. 


This cheese is made by the Trappists in Savoy, France. The whole milk is 
heated to about 80° F. and coagulated with rennet in about 30 minutes. The 
curd is cut fine, cooked to about 100° F., stirred, and put into molds 7 inches in 
diameter and 4 inches in height. The cheese is pressed for from six to eight 
hours, the cloths being changed frequently. After being salted the cheese is 
ripened for five or six weeks. The method of manufacture is, to a large extent, 
a trade secret. The Tome de Beaumont is a more or less successful imitation. 


TELEME. 


This cheese, sometimes known as Branza de Braila, is made in Roumania 
from sheep’s milk. The milk is set at 86° F., and after the curd is broken up 
the mass is put into a linen sack and cut into forms 2 inches by 2 inches by 
1 inch, and the form, with the cheese, is placed in brine. This cheese is mar- 
keted when 10 days old. : | 

TEXEL. 


This is a sheep’s-milk cheese made in Holland and was known in the seven- 
teenth century. A cheese weighs 3 or 4 pounds and is colored green. 


THENAY. 


This is a soft, rennet cheese resembling Camembert and Venddéme and is made 
in the region of Thenay, in the Department of Loir-et-Cher, France. It is of 
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comparatively recent origin, and its consumption is limited practically to the 
region in which it is produced. 

The evening’s milk without being skimmed is mixed with the fresh milk of 
the next morning. The milk is set with rennet at a temperature of about 
85° F. and allowed to stand for four or five hours. The curd is then broken up 
and put into hoops about 5 inches in diameter and 4 inches in height. After 
draining for about a day it is turned and salted. The cheese is then kept for 
about 20 days in a well-ventilated room, during which time it becomes covered 
with molds. It is then stored in the curing cellar for about 15 days. 


TIBET. 


The so-called Tibet cheese is a sheep’s-milk cheese made in Tibet. The small 
cheeses, in cubes of about 2 inches, are strung on strings, 50 to 100 on each. 
This cheese is hard and is used for grating. 


TIGNARD. 


This is a hard, rennet cheese, resembling Gex and Sassenage, made from 
sheep’s or goats’ milk in the valley of the Tigne, in Savoy, France. 


TILSIT. 


This is a hard, rennet cheese made mainly in East Prussia from cows’ milk, 
unskimmed. It is sometimes called Ragnit. The milk is set at 92° F., with 
sufficient rennet to coagulate in from 15 to 40 minutes. The curd is rather 
coarsely cut or broken and is cooked at a temperature of from 104° to 110° F., 
being stirred meanwhile with a harp. The curd is cooked about 40 minutes, or 
until it is quite firm and can not be squeezed through the fingers. It is 
then dipped into cylindrical forms, where it remains 24 hours. The cheese is 
then covered thickly with salt for from one to two days, when it is put into a 
salt bath from three to five days and then transferred to the cellar, where it is 
rubbed and washed frequently with salt water, and allowed to ripen for from 
four to six months. The cheese is from 6 to 12 inches in diameter, 3 to 43 
inches in height, and weighs from 6 to 28 pounds. It resembles in general 
characteristics the Brick cheese of the United States. 


TOPPEN. 


This is a sour-milk cheese made in Germany from skim milk and eaten while 
fresh. It is put up in small packages weighing about 1 ounce. 


TOUAREG. 


This is a rennet cheese made from skimmed milk by the Berber tribes, from 
the Barbary States to Lake Tchad, in Africa. 

The coagulated milk or soft curd is dipped, in very thin layers, on to mats, 
where it stays until it will retain its shape. It is then placed in the sun for 
ten days or before a fire for six days, being turned a number of times. It is 
very hard and dry and is not salted. To curdle the milk some of the natives. 
ues the leaves of a tree called Korourou. 


TRAPPIST. 


This cheese originated with the Trappists in 1885 in the monastery of Maria- 
stern, near Banjaluka, in Bosnia. The fresh milk is heated to about 85° F., 
and rennet isadded. After from one to two and one-half hours the curd, without 


58 BULLETIN 608, U. S. DEPARTMENT OF AGRICULTURE. 


being cut or stirred, is put into hoops and pressed, after which it is salted and 
ripened. The growth of mold is entirely prevented by frequent washing, and 
thus the cheese ripens uniformly throughout. The ripening period of the 
smaller cheeses is from five to six weeks in summer, but the cheese is usually 
shipped at the end of four or five weeks. It is pale yellow in color and has 
a remarkably mild taste. Although it is to be classed among the soft varieties, 
the water content is often below 45 per cent. The ripening is also more char- 
acteristic of the hard cheeses. The smallest size of the cheese made in the 
monastery referred to has a diameter of 6 inches, a height of 2 inches, and 
weighs 2 or 3 pounds. A larger size measures 9 inches in diameter, 24 inches 
in height, and weighs about 10 pounds. There is also a still larger size. The 
cheese is exported to a large extent to Austria and Hungary, the most im- 
portant centers of the trade in these regions being Gratz and Budapest. It is, 
however, found in all the large cities of Austria, and the demand appears to 
be constantly increasing. This cheese is very probably the same as Port 
du Salut. 

A cheese which is probably identical with the Trappist, or Port du Salut, 
is made in the Trappist monastery at Oka, Canada, and goes by the name of 


Oka cheese. 
TRAVNIK. 


This is a soft, rennet cheese made usually from sheep’s milk, whole, to which a 
small quantity of goats’ milk is added. Skimmed milk, however, is sometimes 
used. It is also known as Arnauten and Vlasic. This cheese originated in 
Albania, in the northwestern part of Turkey, in Europe, and has been made for 
at least a century. In the country of origin it was known at first by the name 
Arnautski Sir or Arnauten cheese. At the present time it is made in Bosnia 
and Herzegovina, but principally in the Vlasic Plain. The center of trade in 
this cheese in Travnik in Bosnia. eae 

The fresh, warm milk is treated with sufficient rennet to coagulate it in one 
and one-fourth to two hours and is then allowed to stand for a short time until 
the coagulum contracts and the whey appears on the surface. The curd is then 
put into woolen sacks and drained for seven or eight hours, when it is pressed 
into flattened balls by hand. These balls are dried for a short time in the open 
air and are then packed into wooden receptacles varying in diameter from 14 to 
28 inches, having a height of about 24 inches, and holding from 50 to 130 pounds 
of cheese. Each layer of cheese is salted and pressed, so that no air spaces are 
left. When the receptacle is filled the whey usually shows at the surface, any 
excess being removed. Moderate pressure is applied to the cover placed upon 
the cheese. When fresh, the cheese made from sheep’s milk, whole, has a soft 
consistency, a nearly white color, and a pleasant, mild taste. The cheese, how- 
ever, is usually allowed to ripen from two weeks to several months. No holes 
should develop in it. 

TROUVILLE. 


This is a soft, rennet cheese made in the same locality as Pont l’Evéque and 
is of the same nature though superior in quality. Only fresh, whole milk is used. 
The temperature of setting with rennet is from 85° to 95° F. The growth of 
molds during the process of ripening is prevented by frequent washing with 
salt water. 

TROYES. 


Two kinds of cheese are referred to by this name—one a washed cheese with 
a yellow rind, known as Ervy, and the other a cheese very closely resembling 
Camembert and known as Barberey. The industry is rather restricted. 


wes 
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TSCHIL. 


This cheese is also known as Leaf, Telpanir, and Zwirn. It is made in 
Armenia from either cows’ or sheep’s milk, skimmed. The milk, evidently 
soured, is hung over a fire and heated to 122° F. With the hand the curd is 
kneaded in the bottom of a kettle until it becomes tough and is then pressed 
into cakes. These cakes are salted in a wooden trough and ripened for from 
five to eight days. When a sufficient number is on hand the cakes are broken 
up and packed in skins. 


TUNA. 


Tuna cheese is a Mexican product which has been of local importance from 
an early date. It is really a confection rather than a cheese, being made from 
the fruit of the Tuna cardona, or sometimes the Tuna pachona. The product 
is made by boiling and straining the Tuna pulp until a cheeselike consistency is 
reached, sometimes with the addition of nuts or flavors. It is of a chocolate 
color, pleasant to the taste, and wholesome. It is said to keep in good condition 
for a very long time. 

TWDR SIR. 


This cheese, a Serbian product, is made from sheep’s milk, skimmed, and set 
with rennet at about 104° F. The curd is cut and is lifted from the whey with 
a cloth, salted lightly, and pressed in forms 10 or 12 inches in diameter and 2 
inches high. (This cheese has small holes, a sharp taste, and probably is 
similar to Brick or Limburger. 


TWOROG. 


This is a sour-milk cheese made in Russia. The soured milk is kept in a 
warm place for 24 hours, when the whey is removed and the curd put into 
wooden forms and subjected to pressure. This cheese is made on a large scale 
by farmers and is often used in making a bread called ‘‘ Notrusechki.” 


URI. 


This is a hard, rennet, cows’-milk cheese made in the Canton of Uri, Switzer- 
land. It has a diameter of from 8 to 12 inches, is 8 inches high, and weighs 
from 20 to 40 pounds. 

VACHERIN. 


This name applies to two quite different kinds of cheese. The form desig- 
nated Vacherin 4 la Main is made in Switzerland and in Savoy, France. 
Cows’ milk, whole, is set with rennet at a temperature of about 85° F., and 
the curd is cut very fine and put into hoops 12 inches in diameter and 5 or 
6 inches high. It is salted and ripened... The rind is firm and hard, but the 
interior is almost liquid in consistency. The cheese is either spread on bread 
or eaten with a spoon, and weighs from 5 to 10 pounds. A cheese of this kind 
made in the same region is known locally as Tome de Montagne. 

The form designated Vacherin Fondu is made in much the same manner as 


Emmental cheese. The ripened cheese is then melted, and spices are added. 
VENDOME. 


This is a soft, rennet cheese resembling Camembert and Thenay, and is made 
in the region of Vend6éme in the Department of Loir-et-Cher, France. 

The warm, morning’s milk is usually mixed with that of the previous evening, 
which produces ordinarily a setting temperature of 75° or 85° F. The period 
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ef setting is four or five hours in summer and five or six hours in winter. The 
curd is then broken up and put into hoops about 5 inches in diameter and 4 
inches in height. After draining for 24 hours, the cheese is turned and salted, 
which process is twice repeated every 12 hours. When sufficiently dried, it is 
placed in the curing cellar, where it is sometimes buried in ashes. This cheese 
is placed by some on a par with Camembert. The principal market is Paris. 


VILLIERS. 


This is a square, soft, rennet cheese weighing about 1 pound, made in the 
Department of Haute-Marne, France. 


VOID. 


This is a soft, rennet cheese resembling Pont l’Hyéque and Limburg. It is 
made in the Department of Meuse, France. The milk is set with rennet at a 
high temperature, the whey is removed as rapidly as possible, and the cheeses 
during ripening are washed frequently with salt water. 


VORARLBERG SOUR-MILK. 


This, as the name indicates, is made from sour milk of cows. It is semi- 
circular in shape and varies in size. It is essentially a hard cheese. 

The sweet milk is put into a kettle and raised to 77° F., sour-thickened milk 
is added, and the mixture is stirred and heated to 95° F., at which temperature 
it coagulates. While this is being stirred with a curd scoop the temperature is 
raised to 105° F. The curd is then dipped into forms, where it is turned a few 
times during 24 hours. Salt is rubbed on the surface, and the cheese is placed 
in a room having a temperature of 67° F. The cheese is then placed in a cask 
and held for three days, and salt is sprinkled over the surface daily. The ripen- 
ing is completed in a cellar. When ripe the cheese is greasy and has a very 
strong odor and flavor. : 


WEISSLAK. 


This is a soft-cured, rennet cheese made from cows’ milk in the Bavarian 
Algau, Germany. The cheese weighs about 23 pounds and is rectangular in 
shape, 43 by 4 by 34 inches. 


WENSLEYDALE. 


This is a rennet cheese made from whole milk of cows and derives its name 
from the valley in Yorkshire, England, in which it originated. It is cylindrical 
in shape and weighs from 5 to 15 pounds. 

In the old method of manufacture the evening’s milk is heated to 100° F., and 
the fresh, morning’s milk is added. It is set with sufficient rennet to coagu- 
late it in 85 minutes. The breaking or cutting process requires 35 minutes, after 
which the curd is allowed to stand for 45 minutes at 90° F. The whey is 
then removed, and the curd is put into vats lined with cloth, and light pressure 
is applied for 30 minutes. The curd is broken up and allowed to drain for one 
hour. It is then milled and is pressed for 24 hours, when it is wrapped in cloth 
and finally put into brine for three days. 

In the new method of manufacture the evening’s milk is mixed with the 
morning’s milk in a copper kettle, heated to 95° F., and rennet enough is added 
to coagulate it in 45 minutes. The curd is then broken up by hand or with a 
breaker. The whey is removed and the curd dipped into tin hoops, where it 
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drains for three hours. It is then turned and drained for another three hours. 
After pressing for 24 hours, the cheese is salted by immersion in brine for three 


days. 
WEST FRIESIAN. 


This is a rennet cheese made from cows’ milk, skimmed. The milk is set in 


a copper kettle, one hour being allowed for coagulation. The curd is broken up 
and placed in a wooden tub, where it is kneaded. The curd is allowed to stand 
for several hours and then salted. It is pressed for three hours, washed in 
hot water, wrapped in a fine cloth, and again pressed for 12 hours. The cheese 
is eaten when one week old. 


WESTPHALIA SOUR-MILK. 


This is a hand cheese made in Westphalia. Sour milk is stirred and heated 
to 100° F., placed in a sack, and the whey pressed out. The curd is then 
kneaded by hand and salted, butter and caraway seed or pepper being added. 
It is then molded by hand, dried for a few hours, and ripened in a cellar. 


WHITE. 


Fromage Blanc, or White cheese, is a skim-milk cheese made in France during 
the summer months. The milk is set with rennet at about 75° F. The curd is 
usually molded into cylindrical forms. The cheese is consumed while fresh and 
may or may not be salted. 


WITHANIA. 


This is so called because made with rennet manufactured from withania 
berries. Cheese made with the rennet of these berries is said to have an agree- 
able flavor if ripened to the right degree, but with age it develops an acrid 
flavor. The texture is not so good as with animal rennet. This form of rennet is 
recommended for use in India, where the religion and prejudice of the people 
make the use of animal rennet impracticable. 


YOGURT. 


This name has been applied to cheese made in limited quantities in the United 
States where cultures of the Bacillus bulgaricus have been used for developing 
the acidity of the milk. A similar cheese made in England is called Saint Wel. 


ZIEGEL. 


This is a cheese made in Austria either from cows’ milk, whole, or from whole 
milk to which 15 per cent of cream has been added. The cheese measures 3 by 
2 by 24 inches, and weighs about one-half pound. 

In making the whole-milk cheese the milk is warmed to 95° F. and sufficient 
rennet is added to coagulate it in 30 minutes. The curd is broken up with a 
harp and cut loose from the bottom of the vessel, after which it is allowed to 
remain undisturbed for 30 minutes. At the end of this time the curd, which is 
again matted together, is cut into pieces and stirred gently for a considerable 
time, after which it is allowed to stand again for 15 minutes. The collected 
whey is then dipped off, and the curd is dipped into forms which are 24 inches 
long, 5 inches high, and hold the curd of 7% or 8 gallons of milk. Before the 
form is filled, a cheesecloth is placed in it, which helps in turning the curd 
The curd remains in the form 24 hours to drain, and is then cut into measured 
sizes and placed in another form, where it is allowed to remain for eight days, 
the curd being turned and the board on which the form rests being changed 


ee Tee ee er oe Se 


Rae OY OR eee oan” Swans 


62 BULLETIN 608, U. S. DEPARTMENT OF AGRICULTURE. 


daily. Salt is then sprinkled on the cheese, and for one month it is washed in 
salt water and rubbed with the hands every day. It is ready for market in 
eight weeks from the time of making. 


ZIGER. 


This is a cheese made from the whey obtained in the manufacture of other 
cheese. It consists principally of albumin, but if no effort is made to separate 
the fat from the whey the product may contain a relatively high proportion of 
fat. It is a cheap food product made in all the countries of central Europe. 
Among the many names applied to it are Albumin cheese, Recuit, Ricotta, 
Broccio, Brocotte, Sérac, and Ceracee. 

In the manufacture of this product an effort is sometimes made to remove 
the fat remaining in the whey, but in most cases it is allowed to remain. 
Where it is desired to skim the whey, a small portion of very sour whey, pre- 
viously prepared, is added to the sweet whey, and the whole is heated to 160° 
or 175° F. for a few minutes, when the fat collects on the surface and can be 
skimmed off. Following this, a greater portion of sour whey is added and the 
whey is then heated nearly te the boiling point, when the albumin is precipi- 
tated in a flocculent condition and rises to the surface. When the whey is not 
in normal condition the albumin may be precipitated in a powdery mass. This 
is often prevented by adding 38 to 5 per cent of buttermilk to the whey before 
the last heating. The casein of the buttermilk is precipitated, the albumin 
being carried with it. It is considered that this addition of casein injures the 
product. The albumin when skimmed from the whey is salted and packed in 
a vessel and may be covered with whey. 

A cheese called formed Ziger is made by molding the half-dried albumin 
into squares, which may be still further dried. Some of these have local names, 
such as the Hudelziger, made in the Canton of Glarus, Switzerland. 

In Vorarlberg the albumin is skimmed from the whey, allowed to cool, placed 
in cheesecloth, and subjected to increasing pressure in an Emmental cheese 
press. After 24 hours the cheese is put into a salt bath, to which sweet cider 
or vinegar is sometimes added. 

A mixture of Ziger and cream prepared in the Savoy is known as Gruau de 
Montague. An albumin cheese made from the whey of .goats’-milk cheese in 
the Canton of Graubiinden, Switzerland, is known as Mascarpone. 

In New York there are factories that make this cheese, label it ‘“ Ricotta,” 
and sell it to Italians. 
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JANI A ONGON eee ae AS OGs eee 
ROLL POA es | eekesda gl Sheers 
TG 6855) bet ECT ne eae ee aoc 
92530129410) get OO) 1524-40 eee 
BONG Paee dy PATON | ERE hee eo 
D710 19890") Le2O) de oO lee ese 
DOOM 4S SOs od SOnle GasOu pee eae 
ARB | TRA TBD I GSU saa se 
SIS eT Ta TIE Z ele ee 
SS 7A | BYGES) leseobde 5.60 3. 26 
35:90))| 36506) | 5... - 5. 80 3.16 
OA) LOA) |b oeoane 7.63 3.39 
30:09 |} 35.09) |/5.--- =. 10. 50 6. 23 
TOMOONK 22016 es 2. 2. 5.79 2.10 
ZIROSN G34 ssouleeee ae Ga9Gs|Seeeeee 
Safes) P 8) WEoe6cee TIEN eee 
12°88 | SO888||5-<.--- OS nassocd 
Set Bye A lease BLED lleseeoes 
CUI OLE (UN) eee ene AR 40s eae eee 
208550 |25e49) seme Sp Sein eee 
21.65 | 48.72] 5.95 4568 aces 
ZIZ905 E215 80s 45 O82 -eeee 
22RGON|E 24 40h eee SegQhitmaerne 
SORSIG| TON Olle eae 4.70 3. 69 
24 hivele 4.70 D567 se eRe 
Z250038 |palifeol Os PE ceae 4.40 3. 20 
Ma RP TIEL 7B lle SoGuoe 5.83 4.01 
AEB | OAS OY/e 16 Bees eek) IS SoSsee 
DiEO5: | tSs90 ul 4.40) |e 4e ie eee 
DATA TSP Baa Boe 4.19 3. 21 
27230 ASHOOn| eee ae 3.14 DAA 
PAS OT) || GPRPAN AE daace 4 Steen se 
SON7OiSOUAS Fane IA gay KA hae 
13.9 1 On eee PAW s5a56s< 
DG. 58) b oat S| eeteeee SEOSs Peete 
AQEOS: aaal Gi | secre 6286) Sue eeee 
105449) 162840 eee Qh 51g eee 
PASS WIA Rstaoi| baoonSEliGcobescle scone 
STI PAL SS || CLAS, CER lesscséac 
28.30 | 24.98 | 7.22] 4.40]....... 
26.90 | 24.22 5.93 BYU ESee SNe 
255700) 22255 (ORG 7s ee eee 2.05 
31.10 | 24.10 1550) | ee ee 3.10 
22 50 2RI50) | e4380)) ease oo . 80 
QOESONEZ0 550i aeeeee- 4.80 2.60 
QEPTAa QB SR4 Nes Se AS iO Uleeaca ae 
SERED |) Wie ty/ eee 3240 eae 
41503 428.15); soae:: 4505 22558 
ile ThE hea Gy CEs ae 2 (0 Al Bee 
S2OZE ES SaOle eee AAD eo 
BOL GW) || Ga R bale ees S57o lee ee 
ZO) 25558 eee. 3: 968\2 5.6 6 
SD aU 20s 1G! pee so Sade |e eS 
CHG ada ba [op A. GTP a a 
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Variety. Authority. psec ae Water 
Cheddar—Continued. 2 Per ct 
Average. .... 40. 32 
American......-2 Goessmann.._..-- ; Maximum . .| 45. 41 
Minimum... 35. 83 
Average. .... 33. 09 
iRatEiek (i) 2 |e i 15} simi --| 38.36 
: Minimum...| 26.48 
SHyd ones 2 bes 5 Average.....} 32.71 
( 502 Average....| 37.14 
Average. ...| 36. 84 
1564, Maximum. .} 43. 89 
Mintmam = 5 2 
Fixe ~ Average. ...| 36.0 
Van Slyke. ....... 95JMaximum..| 41.15 
Minimum. .| 32. 23 
Average....| 34.01 
66! Maximum. .} 38.10 
Minimum. .} 29. 85 
Woelckerns. 225 -22- 4 Average. ...| 32.39 
Average. ...| 36.42 
Wallace: = sent es. 157 Maximum. -| 41. 65 
Minimum ..| 30. 25 
30. 53 
Wilson? 2225" tiers Bye ais cee he 31. 70 
43. 82 
Skimmed— Average. .... 57. 04 
Bureau of Chemis- | 121; Maximum. .| 67. 25 
try. Minimum...} 50.39 
Partly skimmed— : Average. ....| 38.91 
| Bureau of Chemis- 27 Maximum . .| 55. 93 
ory WEnGure: ASoOr 
Cheddar— 
Caniadian.-. .--. =. Chattaway........ Riche aaa 33. 30 
Average. ..... 34. 07 
Gianks Sc2 aes ee uf Maximum... .} 36.58 
Minimum....| 32. 28 
| 2 WebSite aS ee 
8A-verage..... : 
Shuttelworth..... 135) 9A -verage....- 36. 54. 
135|\9Average’....} 33.51 
Cheddar— 
Bnphishe see ey 185 Brel Seer erences Ve) 2 Average..... 28.10 
Average. ....| 35.00 
Chattaway....-... | Maxim cot. 20 
inimum...} 33.00 
Graitiths 72 200-5) ee eal se ee 36. 34 
Hassall ee so eee di Sa ee 30.10 
FONGSE is. ee ee 1 eee are 36. 04 
Average. ....| 35.52 
loys a eee a1 asimur -| 3¢. 73 
Minimum...| 32. 85 
Average.....| 35.16 
Voelcker so. pee 134 Maximum. .| 39. 43 
finimum...| 30.32 
Von Klenze....... | ye saan Sates a ey SHR 
Cheddar— 
Queensland...... Brumniehs.s2-) se 2. os a Be 
Wheshtire® see o-oo. ee ATnold yc -225 toe | pat a erner ao 24. 69 
ipatiand: es aoe i PR Bae Be oe a Be 22. 60 
Average.....-. 44.59 
IBJSGGS 22 eee 6{Maximum. . .} 52.60 
Minimum....} 36. a 
: if 
Chattaway....-..- Arsincweececteece 31.60 
Grifiths= 3 oe LESS erga soe 27.55 
minget. ee eee wil eae eR IEG eee 31.10 


1The 15 analyses are each the average of 5 monthly analyses. 
Wallace. 


Fat. 


eeeeecee 


ss ecene 
seeecee 
ecceeee 
eee eeee 
et eeeee 
ee ee eee 
see eee 


stern ee 
sete ee 
teen ee 


Total | Saltin 
ash. 


———— XK ee Oo — | | |) | 


The green cheese was analyzed by 


2 Green cheese made at New York State Agricultural Experiment Station, 1892. 


3 Sugar, ash, etc. 


4 Green cheese made at numerous factories in New York, 1892 and 1893. 


6 Age of cheese, seven weeks. 
6 Age of cheese, five months, 
7 Green cheese. 
8 Age of cheese, 1 month. 
9 Cured cheese, 
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1 Green cheese. 


13113°—1S—Bull. 608——5 


| 
Number of pee 
ae F Number 0 teids, 
Variety. Authority. analyses. Water.| Fat amids, 
, te 
| Per ct. |Per ct 
Cheshire—Continued.| Payen.........--- De I eae tote ay ae Ha yi = fa 
= ete a 36.96 | 29.34 | 24.08 
Voelcker......-.-. 2. eT (32 59 | 32.51 | 26.06 
: Average... .. - . 74 | 35.78 | 26.62 
Ghib-- eee eee, eee of Chemis- 24{ Maxima. 34.55 | 40.88 | 28.33 
Ae Minimum 25.37 | 32.23 | 24.17 
Cotherstone-....-.-.- Gritishasee = eee Ae ae eset ae x 30. 25 Bs 82 
x a 38. 30. 89 . 93 
Voelcker.........- Ze Feet 38. 23 | 20.12 | 24.38 
: A-verage..---- : 1.03 | 23.26 
Cottage... --..-:--.--- ary olen. 5{ Maxim 72.98 | 1.94 | 32.47 
Ty- Minimum 63.46 | 0.87 | 20.16 
Coulommiers........- atlandee sen ee | rte eee SaeeSE a a a 45 i 41 
- Be 1.50 | 16.90 
Lindet..........-. Fao aS aS =e & 80 | 25.00 | 13.00 
Cream— 
F 57.60 | 39.30 | 19.00 
Hnelishis. sas. Chattaway...-.--- DER AER Tr ars 14.00 | 68.10 | 20.10 
lassalleeeas eee Lea See 30: 34 | 67.32 | 2.02 
Payent sete 5a gess 1 bsp ape eee 9.48 | 59.88 | 18.40 
Average... .- 36.49 | 56.08 5. 28 
i ATT ies Steals 8; Maximum....) 47.94 | 66.80 | 8.77 
Cream— Minimum....| 27.69 | 43.76 | 2.00 
French Demi-sel.| Balland.......-.-- dt Ba Se ec 52.10 | 25.20 | 13.49 
TAG Gress ee eae ee qs A Saha nee wines 49.60 | 34.00 | 11.80 
verage.....- 42.74 | 39.88 | 14.49 
a pa gies 23 Masui. | 57.33 | 48.65 | 18.31 
Ye Minimum. ..-.} 34.15 | 28.40 | 10.08 
Average.....- 36.91 | 44.19 | 14.60 
CUTEIO Se me aren 4,Maximum 44.00 | 48.00 | 16.02 
Minimum 30.00 | 38.60 | 12. 73 
C@rescenza 2. eke MUClAUx se oo [| SoS PO A MDa he ae Sk 56. 75 -| 21.34 | 18.91 
Average.....- 45.99 | 13.41 | 30.01 
Danish Export....... SLORCI ae ao ot eee 9{Maximum....| 49.88 | 23.70 | 34.00 
Minimum....| 38.7 9.34 | 27.69 
Derbyshire..........- Sheldon®2o--=-. Oe eae or 31.60 | 35.20 | 24.50 
ey Griffiths. ot 222 Tee ak NSE 41.44 | 27.56 | 22.25 
Sot ate Soe a a Wile tater sree aye le ea | Ail HAMS. 10- | 44°09 
DwMOpE sess ses JONESH2 Acee eee jhe SUG ee eee ao 46 oa 86 ze a 
9. 23 8. 71 : 
Edam................ Arnold.......--.-. 2. nee e enone 29. 56 | 27.43 | 32.31 
37.90 | 25.90 } 27. 
Balland.........-. Bina naan m is 50 | 24.29 | 25.34 
_ {Average eS 51.66 | 11.85 | 26.82 
Cribbs. ost se 4.Maximum....| 60.38 | 24.40 | 31.92 
Minimum. . 41.70 | 3.83 | 24.00 
32.57 | 32.19 | 23.98 
iinet aol a eee Ses he eee 33.62 | 33.99 | 23.48 
42.85 | 26.73 | 19.39 
Essa eee lida ae eee ee 30.10 | 27.57 | 32.81 
Von Klenze....-..- ] Reena ee eae 2 41.88 | 24.05 | 29.47 
NSING Obes ts ok seek 1S are Sree 42.60 | 20.00 } 23.90 
Myers fetes t. 33.20 | 28.00 | 29.60 
Patrick @)s<. 5 =< - eas otk ae 3B e2- 80 28. 58 iy ia 
36.10 7. 54 { 29. 
Payen.....----.-- 22.2.2 eee e ene 41.41 | 25.06 | 25.63 
48.69 | 23.21 | 21.49 
Edam-American..... aeeker-.. .c-s-2 - EE easy Moen na 44.44 | 25.37 } 22.69 
: : 46.80 | 23.30 | 24.24 
Average....| 47.55 | 24.42 | 22.18 
Man Slyke a2.t4-~ - 18 1<Maximum. .| 55.34 | 31.75 | 24.70 
(Minimum. 41.25 e fe = a 
: Average... -.- 38. 07 : A 
Bureau of Chemis- | 53/Maximum....| 47.27 | 81.85 | 40. 64 
ae Minimum....| 28.87] 7.67 | 24.75 
- Average...--- 37.77 | 23.92 | 30.97 
- Emmental..........- Benecke., ==2 72Maximum....| 47.54 | 34.70 | 37. 65 
Minimum....| 30.49 | 5.75 | 25.51 
15 au dt eee seer j ieee hen, eee 33.53 | 30.29 | 29.99 
Von Rien A oe bee 35. 18 | 27.99 | 32. 23 
Average.....- 33.00 | 30.50 | 30. 44 
INGE: aA eee 54 Maximum....| 37. 44 | 33.37 | 37.51 
inimum. . 24.17 | 28.54 | 30.34 
Bneardines. 2s 22. -.|.). 2. Got sees es a ee 47.30 ! 11.40 ! 36.34 


. 2 Sugar, ash, etc. 


Milk 
sugar : 
Tene Pokal Salean 
acid, eo 
ete. 


st eccce 


7 RAR a eae Nae a Tha ia. 


seecece 
eececcc| O8- TU |----c.. 
eecceee,| 8 OL l-- eee le 
== 1S a\@ later 
sc wee le 
ssceese 
weeceeece| © US [eee ee ee 
ee ee 
eecesee 


eceeeee = Yecerce 
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Analyses of cheese—Continued. 


Variety. 


Formaggini di Lecco. 


Friihstiicks Kaschen. 


Gammelost=-.------ -- 


Genvaisee sce eee 


Goats’-milk—French. 


Goats’-milk — Nor- 
wegian. 
Gorgonzola... ...:-...- 


Gouda—American.... 


G@ITUuyOre 2. 23.2 e.65<< 


Pr Milk 
Number of : teids, | SU8@.| Total | Salt in 
Authority. analyses. Water.) Fat. amids, eee =a | RSE 
3 
ete etc. 

ret Ge au bes fer ct. |Per ct. Pe ct. |\Per ct. 
61. 19. 1 ei eerie . 43 1.90 
Cornalba...-....-. J. 2222s eee e oes 16.66 | 41.50 | 35.80 |....-.. 6.10 | 3.00 
f Average... .--- 49593 11520293" | 1OVAS eo cen CG Eee 

Bureau of Chemis- | 10?7Maximum....| 59.95 | 33.88 | 24.82 |....... Gs476) 22 S35 
try. |Minimum....| 39.40 | 16.96 | 15.63 |....... ies 9 Deon 
WOCICKCr 35 28 ace | iene Ss ect Se AQ AL SI36 42 IU2 i 95857 | 2522 eo eee 
Average...... 45.34 | 4.20 | 49.14 |....... 1495 Se ceace 

Bureau of Chemis-| 4:Maximum....| 46.25 | 8.07 | 50.91 |....... £376: See 
try. .|Minimum....| 438.50 | 2.31 | 44.08.J....... $18 lo ee 
Average....-- 51.58 | 31.98 | 11.30 .29 S600 eos: 

iB allandes. sees Masi. ---| 58.00 | 40.47 | 19.94] 7.09 LEADS crepe 
Minimum....| 44.70 | 26.85 | 7.20] 2.13 Ba a) ee 

IROWID Ee os soe ie Lev Sea ese eee O25 94 29525" | BESSON 2258) lt 2hGs eee ee 
Richusond 32.22 s—= Lecter fe or oe San SOo | OLi69 de GO ee aoe 50ubssa2=55 
SGUtCZCR = oe Ee as oe AAT SAN SOLZO flOuaeen peeeeeee 2.95 76 
Bureau of Chemis- ) Bee on 0) Ree SOSoe Oka abas | uP Ose lee eee ABA te) re Se 

try. 

31.50 | 28.85 | 29.96 | 5.51 Al (Snes ae 

Balland...--.-.-.- Fasteae ssceaeese {39 10 | 32°20 | 29.86] .34|. 5.50 |....... 
Bospild 2 c--2. = Ps Meee ones 49.22 | 22.96: eRe Ross 2 ee oe Wat ae 
1s sseaeaesnecwec a eet arate ate re 35.75 | 28.35 | 31.10 SER 44S pee eee 
Blythe ane eee if) Je ee eee os a 25. 40 a 120 fl eee = 1 See 
2 33.1 23.50 180; '|SeS ese LOO =e 
Chattaway.......- 22... 2-2 e sees 37.40 | 28.10 | 28.30 |....... ris) seace et 
Gritithss ene Pee ee 34210 W370 92 i 268. 98a 4 See 
IEaSSalie se eee ee ee ees ee SPREE PREC eST Tile nee oe SEs oe ee 
VONCS. s22. eee 1 Begone ees oe ee aired al PALS 7: (BBY EOTH |e aoe PL ee ene 
Average...... 34. 80 | 28.02 | 27.96} 4.37] 4.53 1.34 
Woeleker "=== 13{Maximum....| 40.88 | 33.68 | 31.75 | 7.44 | 5.70 2.04 
Minimum....} 28.10 | 22.70 | 24.50 | 1.22| 3.56 .85 

Baller dass ssse ns | Meek Pia ed A A 20.80 | 25.90 | 33.60 | 15.30 4.40) Ee 
Windetoe-sae eee | Be coeseeeiatac 23 a acer 64580369 2Oneh 10s eee one 5. 80 4.90 
Patricks?) senses 1 ae ek si eee 249 Piet) 461045 ee eee eee 4 TAs ae 
Average...... 20.90 | 19.86 | 7.62 | 46.81 | 6.06 |..---.- 

Werenskiold..._-- & Maximum....| 26.53 | 32.68 | 10.63 | 58.07 | 6.57 |....--- 
Minimum....| 15.53 | 10.98 | 4.43 | 39.04 | 5.14 }...-... 
Bele tao say os hee (] Rie RAN Ea care on 2 27. 88 ps 34512 boos z = 2.11 
40. 26:10 i 26(Osle~ ee OO fac eoeee 
MENEN CE Vlora eee eee 83.90 | 28.70 | 5.80 |---. 4.60 |. 

: .70 Ba ¥: 5) eee ee : : 

DUCE geo sebace 2... eee ene eee {38 69 | 34.07 | 22.78 |....... 4.46| 2.64 
Hornig. 22.40" See lisre Sone ne eee 36.72 | 33.69 | 25.67 2b.) dabh tocceees 
Von Klenze....... | eee oe ee AMIS | EEE eS PRON Lae ae 4: AQ\seeeee 
Pindet.. 22h ee 1 ere ee eee ia 4150512900 sits 70 seen 4.80 2.60 
: SAAT 37652: || 26afoulscesoee 4.08 1.33 
Maggiora.......--. Sut eee eee eee SYR ABY | SUES |) Day @ME Le se 1 6.77 sad 
SiGo OOM Or 2OL94e | sass ae 110. 46 .92 

Average...... 37.30 | 34.67 | 25.16 1.62 3 Oe loeac ee 

Musso. 2 es 7;Maximum....| 47.10 | 39.32 | 28.51} 2.00| 4.63 |....-.- 
Minimum 29.82 | 29.00 | 20.33 91 S03) joes 

Soxhlet ose seas: IO She ae ae 43.56 | 2029524 bial sea cone 4-32 coher 
Bureau of Chemis- 1 { NS Ae ao 93272 LSsuGO leeSeod sl aoe SUbyail Paces 
try. (German) 38.967) 30.46 | 20-22clacceeee Ocok [soeeces 
Arnold. oe: fac. 224) lee ae 21290} 24/80 | 46¢95\eccceee ic 7] ees 
: Average.....- 54.79 | 9.02 | 25.94 |....... 5: 525 eemeecta 
Cribbs. casne eee 11 Maximum. seat GOS La MS 87a! oteeealaceesee f230' bseeeeee 
Minimum....| 50. 46 1 G44) 225050 see cee 4.96 [li eee 
Ma Vere eee eceas eee eaatauc ose 38.80 | 31.20 | 24.40 |....-.. -60 | 2.80 
Patrick (2) ee Msi eee ee BEEP A IROL EZ Ove TE Ses SAL eee 
WVieth 235.2. 2 282 1 aed aoe seaports, OP AQ 585 GOES | Ole 4a beonoeee 3.81 3. 68 
46:03 | 31.13 i) 18.0) | iso: O24) (2255ueee eee 

Efaeckerss.25. 5022: Bats VORA TS 5 46152. 29,04 | 19"25 5) S085)" QueSulesee ee 
46.59 | 28.29 | 19.64] 3.40] 3.12 |_...--- 

‘ Average...... 38. 11 | 24.50 | 29:58 |2-2...2 6507) see 

Bureau of Chemis- | 6;Maximum....| 42.31 | 30.72 | 35.32 |.-...-. ¢.8d5ceee 
try. Minimum....| 31.04 | 15.05 | 26.41 |....... ek al See SO 
Average...... 29.99 | 28.19 | 33.03 | 4.82 2B ekece es 

Balland= 2-2-5 2.2 9;Maximum....} 33.10 | 33.40 | 37.80 | 7.40] 4.70 |.-...-- 
Minimum.. 27.50 | 23.10 | 29.54 12500 Movado ieeecce 
Benecke........... fee a pan os 61 | 26.59 | 26.18 1.94 s o 2.10 
28.20) 128. 60; ls oO, loeecnee OS artes star 

Chattaway «= 2222: Fess ae sees {35 70 | 31.80 | 28.70 |....... 3 70ers 
Duclaux.......2.. je Stl bas 2 36.00 | 29.29 | 30.84 |....-.- | 3.87 57 
MinGdet. *:- 4-2 ee Len ee ee 35. 70 | 28.00 !' 28.90 '....-..1 3.50 40 


' Abnormally high ash content was due to a gypsum preparation with which the cheese was coated. 


2 Green cheese, 


— 
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Variety. Authority. eae 
Grily Gress see Wind tae oe aes Diet ere Sette 
PAW Ne cooesonosoos Deiter ess a 
DAT Seep Be eee eS Wiet heey ae ses Pees SS Ea ae eS Bie 
Wieth testes oe OR So ae ee 
CTV Gah eae Eat ipallandee=. 4 = [Pama RAN ass sic 
ais eS eee aA ses Mears ie eae Hofmann: 4225.2 (eeSocn este ee 
Pereira es eo ee ene Scale es 
Average....-- 
Incanestrato.......-- SINC ganas eeeeeues 14 Massmin. the 
Minimum. . 
Average.....- 
IISTEAM, GES Sasen Seo eons Bureau of Chemis- of Masini 
try. Minimum. . 
IAVCTAS ees 5. 
Kiana a Kee eet ese TESS Ae ee ees 10; Maximum 
Minimum 
Kascavalsces. aaa: MalOns secre sess De ee ee ae ae 
Katschkawalj-......-- LAS ED Si Se eB Ge 16 Average.....- 
Ree (PASVICLac ese. == 
KOppeneen ss saaseeeee Bureau of Chemis- ; Maximum.... 
try. Minimum.... 
Kerut hese eee sie cs Hembree sse se se Dee aes Same ee oi.” 
aguiolesss ass Batlandes ess. Lees ee ee 
Leicester..........-..- Gani phigheese sess [Rae rosin eta 
Wioelekereer see aaa 7 ects SS ee a 
Le yvidenae ee 4-2 os-4| Mavertee. eset he ecm Sens rete 
: Average...... 
Bureau of Chemis- Maximum.... 
try. Minimum 
Average.....-. 
Ihiederkranz.- 22.2.2 -|is2..- Oe se ee eae oe ; Maximum. 
Minimum 
Average.....- 
Limburg—American.| Arnold...........-. {Maxima 
(Minimum 
VOWMSONe= ease i heepeees ea len Aer 
Average...... 
Bureau of Chemis- | 6;Maximum.... 
try. Minimum. 
Average...... 
imported as = ses 2d O-aes 5 Maxima 
Minimum.... 
WGiValOtae= ase se eee | ballandee 225 -- see ER cra aoe 
WWindetiscs 2. sees Deepen tees ee tS 
Mainz Hand..........| Von Klenze......- i aeanee cya 
Maroillese == 2. ese ANC CTs eee os Te ate a et ee 
Payens-. Bl or | ook ees ee are een 
Mascarpone...-.....- Hascettiee 2) 5-8 DRE Se Seem es 
Mont-d’Or........... pallandeeeeees es Teeeneeen ee ie ee 
inGe taeneen eee ise aes Sete et Se 
Bureau of Chemis- | 1............... 
try. 
Milnsterss:.... 2% Balland..-.......- ee: 
American .......- indei=eeeee eee eco aeterre ara S 
Bureau of Chemis- 
try. ee 
Americans as=-<2|/25.. GCOte ae eae Ea ei es ee 
Average...--- 
MV SOSterees ete Dahlen see SS i Maximum.... 
Minimum 
Voelcker......-... aes sessee: yaa 
= Average...... 
Werenskiold...... 2 Maximum.... 
Minimum.... 
Average...... 
Bureau of Chemis- ; Maximum 
try. Minimum... 


1 Caraway seed. 


Water. 


Fat. 


.| Per ct. 


29.12 
30. 64 
24. 00 
28. 40 


Pro- 
teids, 
amids, 
etc. 


Per ct. 


Total 
ash. 


{ 


Salt in 
ash. 


‘|eeeecee 


68 BULLETIN 608, U. S. DEPARTMENT OF AGRICULTURE. 
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2 Milk 
But weenie | Number of teids, | $U84">| Total | Saltin 
Variety. Authority. analyses. earad _ agile ae pep 
> 
ete. Ete 
Mysost—Continued. -| Per ct. | Per ct. ue ct. | Per ct. 
Average...-.. 9. 86 | Dertih 
American. -....-.- | BureauofChemis- | 5{Maximum.... 
try. Minimum... 
Neufchatel..........- \ Ballind-eset sa | Oe eies 
Bly theeprceenreee b dab iis se Seercre a 
Von Klenze....--- We ce eetosetescece 
Lipa sepa ete | RR alanone eee tne 
IRA VONE essa eae | Dotan See ee we 
Bureau of Chemis- |; ee ae 
iy: Minimum... 
American.....-.- Arnel disee essa pp Sees casesove 
Johnsones--2--2e-— Ee RESP ANS Ae sea 
Bureau of Chemis- 1o| Maxima. § 
try. Minimum 
Average... -.- 
Gurmmie: 222235 45855 3)Maximum.... 
Minimum 
ING pelostaa ere ee Dahle S-ieeeee ee Disa en ree 
Vioelcker S22 ase Onset ie eee 
Olivelicseeee-ceaeeere Rallande see TIE ere eae OR e 
Olmutz ees tee HORN g 9-2 82 eal Scraro Sacto 
Soxhlet2= 22-3522 1.8 Sie eee es 
ae Rarmesaneen. = sueiss = IanO) Gee ae Se 1 WE Sane ae ite a 
Chattaway -~.----- eee Sees 
WuclawxXS eee Dee a neste BRE 
Mindebisssck seks Levi aeelestees: 
Average.....- 
Maneubtirse secs ee 8;Maximum.. 
Minimum : 
Patrick((2)2-.- === lis 2 Sern | 3! 
EPG loteeem cess ec) Davos ania 430 
Soxhlet22-22-- 322 (game ash Si ae 
} Average.....- 
Formaggio....... Bureau of Chemis- | 4;Maximum...-} 
try. Minimum.... 
| Average....-. 
Regan: <- 22 cba es dole. 2eas oom 
| Minimum 
Average. . 
Pecorino y=. 5-2--- soe Santorlea see een 4)Maximum. . 
Minimum. . 
Romano. 3522222. | Bureau of Chemis- a sais 
LS Minimum 
Petit Suisse....-...... And Gt =e Oe F Se a ee eee, 
: ia Average....-. 
Pimiento (Cheddar)... aa one of Masini 
y- Minimum 
Pineapple.2 ----2. ~~ Glare ee TEE RAS MEE t 
Average.....- 
Johnsonesese- Seu Maximum... 
Minimum 
Bureaw ofChennis-2|5) Io - seen eee 
Pont-l’Evéque....... ATTIOIG Ge see 1 ER 
Ballande: 25: ose ERR OeS oe RTS ey Lae 
> Eke Windet: si-6 9.0 | aes AMS 12m & 
Pont-l Evéque— 
American’: 5 sn. 26 ATTIO GS. 8. bf Gees eee a Be 2 
Bureau of Chemis- 2 
[1 (\ A ee) brag three S30 2c 
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Ere Milk 
; Ae Number of PUR teids, sugars! Total | Saltia 
Variety. Authority. miles! Water.| Fat. amids, jee meme ache 
J 
ete ate 
Per ct.| Perct.| Per ct.| Perct.| Per ct.|Per ct. 
Port du Salut........ Ballandees..-sesse 1 Re ie ER ws of a 35S LON Sie Ge p20 4a RAN O OR aoe 
47. 25: 93nB225 568 | sae 4.00 1.90 
Duclaux.........- Banani == = ve 02 | 24.00 | 24.99 |..2. 2”, 3.69| 1.56 
ind eh. ees SINS a SS OF 24050. |F 24. S0ieene 5.30 2. 20 
ROU EES aetna see a SCs Ne ka i eee uae 46.46 | 26.31 | 23.66 |....... 3.67 1.31 
Bureau ofChemis- | 1...........-.-. OOMLO Moe ie Ot S te een MON aS soos 
try. 
Potted— 
American Club | Weems........-.-- Mew De err. 38.98 | 34.01 | 21.13 |....... 140K eee 
House. 
Tmrperiale| we ses- Meee dose ca: J ees Pe eee son shass 30.63 | 33.10 | 26.88 |....... LOW heamenGe 
Royal Paragon...]-...- CO Ses saat eae eee se a2 S2GO nl polnoae | SQ iTAy oneal AAS | oterise 
IRiapacaletes. aeons. e ELOMMAN Meet ee eal ER ee CO Ye ts i Ee Bie 36 | 35.00 | 2.93] 8.26 2. 42 
5 46.5 G55) |S ES) Ie oe 7.90 5. 80 
Rebbiola..........--- Cornalba....-.-.--, 2. ese tees eee 45.36 | 30.56 | 20.21 |... 0... 3°73] 1.22 
Reblochon........--- TG Chee era. steals hs ads 8 Se Das Da220s e208 505 1O- SOs ones 3.70 1.80 
Reindeer milk.......| Werenskiold....-- I acre ean eee QOH Paste | POSt7O7 1 O°O7) | nOnAgt |e aae 
RICOttARS oe eee SUELOnM EE eee 1 Pes eons Sere o ai as D2 WA Siei lis on Odell SAG Die eee 
. 60 7.05 | 18.76 81 OsiSaleecte ee 
Romadour..........-- Hornig..-..-.-.--- 2.2.2.2 eee eee 51.21] 9.16 | 33.60 O2el= 6 ait eee 
Von Klenze......- [ose mince sk a 2 )s oe ASS2VA AOS 561 30218) |- 022 oe Gal Ok See 
iindetee ess fe 1 beget eee 60.40 | 11.90 | 19.60 |....... 5. 60 3.90 
Patrick (2) ee es en aa ee ae DOL On 4476) |= 26505i aa eae RLY Ne ote 
Wilethn eee 2 re aes 1 ero ere nat 1 Ove AAP Oo I GSAG Ee ONT 2M. e 6. 57 5. 80 
28:35) || 295 98-|-32: 84.1.0... - SuSle a see 
Roquefort........-.-- PATOL aie 3 tse Sees ae as Nisa 28.87 | 33.70 | 28.82 |.....-- S566n| see ee 
22.47 | 34. 02 ||.34.99))...-.. ei 2A eee 
iBallandh eae ESS = PAREN SAR eX 28::90:|238230 1°25. 163) 3200)| 4.642; 
IB GIES Sin oes ee [bind] DA SRST NZ EAR Ah ae B2520F |Po4e38) | 2t1On|) | Is B2e) AL 88) | eee 
Chattaway....-.-- Vee beaceetetee Sy ane eae BA 292608 30s SOR h28aa0| ne seen (OM 7Nils-aeoe 
ORM ge ee Nhs ee leeesipee ee wares s SalQo GR) 4) Gil 2334 G7) eee gece AES eee ae 
Johnsont=-2 42223: TEEN tapas tia dene eee 39.28 | 29.53 | 22.62 ETE 6. 80 SEOX/ 
Von Klenze.....-. ee eee eee SON An pos Ac ele Oat re aie 58005 | fase 
And eter Sse 1 st Oa Page Big Pate eel BONGO 295501120) 501/222 a 7.00 5.10 
Uberti ses Saale ge ea 21.56 | 35.96 | 32.24 ]..._..- NO 2A: eee 
Patrick)(2)-4--022- fol i ta I ue af 3 SACI 2 4aA0N eee ae Gri6u|ee ee 
26. 5: Deole | eoleGON esse 4d ye Rees be 
Bayen. = -=-- 222.2: (Bee eese sees ees 34.55 | 80.14 | 26.52 [3.73] 5.07 |. 
5 . 54 ak 5(0,0)4 eiseaseeea 6227s ane 
SOUS cess te | ae BORO CE acne. 138.983 31.23 25 10) oa eeee Mig llee eae 
a VeLASesa ee 35. 4.32 | 23.06. |-...222 63 33u lesser 
apes wofehess 1) Maxima 145.01 | 39.61 | 29.10 |....... 8.99 (Pe 
oh Minimum....| 26.43 | 26.85 | 19.93 |....... HOS aa Sas a 
INVER AC Cone te | SONAL O4 aa aodeal ae G53 |e ee 
Germany ins ees Bureau of Chemis- of Masui SEN PATA |RAOS Sale con Odal ec ce ee SIR bee a 
: try. Minimum S2e22n| oleae ek osoOr lose 4.29) eae 
Average..-.-- 38:69) 32: 30 (220839) 2225 G14s Ree 
Unrest eee 72 Maximum AD MON SSe 53 2onOOn| seen ee 6/814 Sse 
Minimum AG SOO et On AG eee tees edt a aee oe 
43.80 | 36.46 8.66 | 10.36 hots eee 
SanbOLeete see Be eee ng Se Mat 42.48 | 31.64 | 18.61 | 11.49 i howl eee 
43.29 | 31.90 | 12.94} 10.75 Ue OWA oSes ane 
SalOlOes eee ee EHofimann=..-.-- 5. 1 LS ae na he res 76. 25 1.78 | 11.37 5328 Ieoso2, 2.49 
Poreika 9 54.37 | 25.84] 13.63 | 2.96] 3.20 2. 04 
EA ieoe age soriced), (eee a Ceo oreter “1\45. 81 | 27.80 | 15.16 | 5.97] 5.26| 3.17 
Sapsagon) costs NIT GY (0 be howe Re aaah [ESM K RIANA L 13.30 | 15.52 | 57.59 |.....-- 125 7a oes 
Benecke se sate (fly Spat se ae Al..02 | 6-60°) 37:06 |25-.22: 10. 10 Wade 
Von Klenze....... TEER Cee aie tee Se el A CBT Ie nesee Su SSy beeen 
Bureau of Chemis- dL Se este oh eae Ale(5).\) 20004566) |eeecs 22 LS 
try. 
52.40 | 5.90 | 28.84) 9.388] 38.48 |....... 
Savoy..-.-....-....-: Balland........... 2.2222 2e sees eee 49.70 5.43 27. 32 12.53 4 OO Reset 
= Average. .-.-- A8. 34 pe ||) lS ene eee BTU ereene 
Schloss, American.... 1» ae of Chemis- Maximum... .| 56.17 | 30.07 | 24.44 ]....... AS G2 | eee , 
Ey Minimum) _*2|'40: 83: |) 22) 47; 16s08\|h. 22 DUCAC ine 7 
Septmoncel.........- Balam dacss 15 alee dae eek eae 28.20 | 31.25 | 32.06 HC 18) |e GT Ont | eevee ee 
Averaze.....-| 43.58 | 27.69 | 22.02 | 2.69 4500h See 
Serra da Estrella..... Bittner. oes {Mimi ATA QS lso4eDONte24a03 tn Gallon 4-0n|e=seees 
s Minimum....} 35.22 | 19.70 | 20.40 1.55 Sata bl Ree Aine 
lO fmann ees Was See rer 31. 87 |! 40.05 | 22.18! 2.24 3. 66 89 
1 Packed in jars. The highest water content was 39.21 per cent. 
2 Casein. 
3 From cows’ milk. 
4 From sheep’s milk. 
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Variety. Authority. 
Bere Sey ne eae Pereira yore eee 
Servian . SGA Bay belek sie bag te 
Spalemeene ce Mace Beneckes sees. ce 
Stiltoneaees- een Chattaway...-.--- 

Gritiths eee 
LASS alle yen see 
Miter iy. cece ae 
Pa trickd(2) 5-2 sees 
Wioeleker ees 

Bureau of Chemis- 

try. 

Swiss—American....| Arnold........... 
aecker eee enae 

Johnsons s9 ee. 

Bureau of Chemis- 

try. 

imported s_ seers) 5. dos koe Bae 
Swiss—Russian.....- Keqlantarowee eee 
Swiss—Swedish...... IDEN eee see 
MNessel aac eee ee Ma viernes aeiearise 
hen aye steven ee Dinas 2 eee heat 
Topfen OMT Ga ae aaie ae 
IMD MeT Aes ee 
Mrappistepen-scseesaee Adametz........- 
ELT OV.OSH ae ce tmree ind ete eae eee 
Wachenine gee lB eneeken a se 
WINGDG=s eee 
Vendéme............ Hallotiee eee eee 
WitCRrbOn seers. eee Santontleneeee eee 
Worarlberee sess. -2 = Jb eed hae AS De eee 

Von Klenze ..... 
Warwickshire.......- Wioelekerz a. 2 cee 
Wensleydale........- Chattaway.......- 
VTS OTR Se Giniihith see eee 
MOMOSE aie te irre ae 
Woeleker= erent eer 


Yogurt—American. . - 


ZAP OM Soto caee see 


Bureau of Chemis- 
try. 


JOppyedbtaVe oe ‘ 


Von Klenze 


Milk 
sugar : 
a Be Sake 


Number of 
analysis. Water 
Per ct 
Average...... 39.34 
12?Maximum.. .| 50.07 
Minimum...-.| 24.38 
Average.....- 53.99 
uf Maximum. 68. 84 
Minimum 42.10 
BSN te eS LN 7 oe 28.14 
19. 40 
Eye eaters es OLE 21.20 
25.00 
ey ile ea eres ROY TRL Sle22 
1 er Seana hana amma 31.37 
Se aReaialaeiia ativan ae 28. 60 
Rape one totarten at ps7 32.97 
* ‘ea 18 
ten Vue ora Ha 20. 27 
I Peta ples saree Se BB ay 
Pel tet lanai oI al 38.51 
41. 43 
ley ete ey rere arare fe 91 
38. 40 
fal Sige 33.79 
34. 28 
i Aue Ghat lbe Bet ea 34.77 
Bie Ce 
Average...-.. 33.91 
6,Maximum.. ..| 34.54 
Minimum..... 33. 43 
Average... 32, 74 
54Maximum.. 35. 44 
Minimum. .... 29. 80 
29.34 
PS ait a ts bE EN 38. 64 
36. 02 
i] ats es ae VN cee 54. 40 
1 Mee es Sara ti a ate 30.14 
UR UA ead ig 72.44 
IR ee ie a ees 60. 27 
iLie | Fete BOE ey as 45.90 
egasener years deere nel 58. 70 
LS NEPR Lon or Nir Wt. 54. 02 
1 pa rents At es 45. 87 
Average.......| 48.69 
6, Maximum... .| 56.33 
Minimum..:.. 29.63 
NS Reape les ipa eth | Je 28.50 
Average... -.. 42.99 
94Maximum....| 56.85 
Minimum..... 32.92 
9 56. 61 
Waa ar trae ata 50.58 
31.97 
Dye eA Ae Ea Men cee 2 61 
Boos 
isch UR ese Ml 28. 30 
I, 3 reece asa be Sie28 
1 oho oA est 36.34 
34. 44 
3 Hr eee tig eta Bo. 2 {9 22 
ao a 
2.61 
\o | ear DoS eo Heap” es 19 
68.51 
Bias a Mendes eh de 74.74 
68. 47 


.| Perct.| Per ct.| Per ct. 


3.93 | 5.79 2.57 
6.78 | 8.96 5. 26 
-78 | 3.23 -94 
2.63 | 3.30 1.86 
5.12] 4.81 3.13 
-85 | 2.40 93 
2.55 | 7.38 4.46 
eet 2AOOK emery 
Bogshes NO) noo Soc 
SuaDSad ASOG eee 
BEE” Goel) lossoage 
Saneoeste Cha) leoaocae 
1.08 | 4.02 75 
Senne Bel eseecas 
2.22 | 3.93 - 89 
Sa500e6 2.20 - 29 
ase SnOOR Seeere. 
sosdeoe Ge) bseaeds 
PEND. BhB4 Iago ceoc 
B8Y3 SO easccoc 
BEAN IT Gbeks) osscade 
1.77 | 5.07 1.85 
Ulaeteystors Go) Sac oacc 
sie ani BoA esosedo 
meee BSD |scosoco 
See haem ACO ete nee 
oa AON reese 
eaerrsiee Stele) eosGabo 
4.43 | 5.78 2.67 
6.90 | 7.44 4.78 
57 | 4.36 1.45 
6.11 | 4.78 66 
4530) 24398 |e 
CSW) IF ABI) looace se 
1.40 | 5.80 3.40 
SHECROS 6.10 4.80 
30.07) S65 |e ees 
Soo eb ees s6ac 
eelereite A500) esses 
Soassao 4. 80 3.70 
2.04 | 3.08 1.77 
Sdeados SCR Shsoode 
S08c006 4. 43 2.79 
eee 5.58 3.68 
Sjeiciseiee 3.10 2.08 
s5acas5 6.38 5.03 
S19 e440 Repeats 
Ue2ay| Whe o5e35 sc 
UM ees): Wecsears 
S50quo¢ 240 el eae 
JGgcao9 PHEW) Wee aoesc 
7.16 | 4.36 2 
1.95 | 5.60 2.78 
2.84 | 4.55 1.12 
Seeeeee OafO}| erasers 
Bi tele) fe 608) Sonudee 
seme see doa escooac 
3.60 | 4.25 1.03 
2.28 | 5.02 - 60 
2.24 | 5.33 1.41 
adeoads Zola | eee 
Soaanee 510) I] 
BBO PeBeill loGsenas 
BUR | OUP Socincae 
3.9 SRUPH |S a anse 4 
aS ack SOU emereetete 


| 


© 
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INDEX TO DESCRIPTIONS AND ANALYSES OF CHEESE. 


Abertam: Description, 3. 

Albumin. See Ziger. 

Alemtejo: Description, 3; analysis, 62. 

Algau. See Limburg. 

Algau Emmental. See Emmental. 

Alpin: Description, 4. 

Altenburg: Description, 4. 

Alt Kuhkase. See Hand. 

Altsohl. See Brinsen. 

Ambert: Description, 4. 

Ancien Impérial: Description, 4. 

Ancona. See Pecorino. 

Appenzell: Description, 4. 

Armadir: Description, 4. 

Arnauten. See Travnik. 

Auvergne (or Auvergne Bleu). See Cantal. 

Backstein (see also Limburg): Description, 4; 
analysis, 62. 

Banbury: Description, 4. 

Barberey: Description, 4. 

Battlemat: Description, 5; analysis, 62. 

Bauden: Description, 5. 

Belgian Cooked: Description, 5. 

Bellelay: Description, 5; analysis, 63. 

Bellunese. See Emmental. 

Bergquara: Description, 6. 

Bergues. See Leyden. 

Berliner Kuhkise. See Hand. 

Bgug-Panir: Description, 6. 

Bitto: Description, 6. 

Bleu (see also Gex; Sassenage; Septmoncel): De- 
scription, 6. 

Blue Dorset. See Dorset. 

Blue Vinny. See Dorset. 

Bondon (see also Neufchatel): Analysis, 63. 

Boudanne: Description, 6. 

Boulette. See Maroilles. 

Box (firm): Description, 6. 

Box (soft): Description, 7. 

Bra: Description, 7. 

Brand: Description, 7. 

Brick: Description, 7; analysis, 65. 

Brickbat: Description, 8. 

Brie: Description, 8; analysis, 63. 

Brinsen: Description, 9; analysis, 63. 

Briol. See Limburg. 

Brizecon. See Reblochon. 

Broccio (see also Ziger): Description, 9. 

Brocotte. See Ziger. 

Burgundy: Description, 9; analysis, 63. 

Buttermilk: Description, 9. 

Cacio. See Parmesan. 

Caciocavallo: Description, 9; analysis, 63., 

Cacio Fiore: Description, 10. 

Cacio Pecorino Romano. See Pecorino. 

Cacio Romano. See Chivari. 


| Caerphilly: Description, 10; analysis, 63. 


Cambridge: Description, 10; analysis, 63. 

Camembert: Description, 10; analysis, 63. 

Cancoillotte. See Fromage Fort. 

Canquillote (see also Fromage Fort): Descrip- 
tion, 11. 

Cantal: Description, 11; analysis, 63. 

Carinthian. See Limburg. 

Carré Affiné. See Ancien Impérial. 

Castello Branco. See Serra da Estrella. 

Ceracee. See Ziger. 

Champoléon: Description, 12. 

Chaource: Description, 12. 

Chaschdl de Chaschosis: Description, 12. 

Cheddar: Description, 12; analysis, 63. 

Cheshire: Description, 13; analysis, 64. 

Cheshire-Stilton: Description, 14. 

Chevret. See Goats’ milk. 

Cheyrotin. See Goats’ milk. 

Chhana: Description, 14. 

Chiavari: Description, 14. 

Clérimbert. See Alpin. 

Club. 

Colmar. See Minster. 

Commission: Description, 14. 

Compiégne. See Camembert. 

Contentin. See Camembert. 

Cooked: Description, 14. 

Cotherstone: Description, 15; analysis, 65. 

Cotrone. See Pecorino. 

Cottage: Description, 15. 

Coulommiers: Description, 15; analysis, 65. 

Cream: Description, 15; analysis, 65. 

Cream, French Demi-sel: Analysis, 65. 

Crescenza: Analysis, 65. 

Creuse: Description, 16. 


. Cristalinna: Description, 16. 


Daisies. See Cheddar. 

Damen: Description, 16. 

Danish Export: Description, 16; analysis, 69. 
Daralag. See Bgug-Panir. 

Dauphin. See Maroilles. 

Delft. See Leyden. 

Demi-sel. See Cream. 

Derbyshire: Description, 16; analysis, 65. 
Devonshire Cream: Description, 17. 
Domestic Swiss. See Emmental. 

Dorset: Description, 17; analysis, 65. 

Dotter: Description, 17. __ 

Dresdener Bierkase. See Hand. 

Dry: Description, 17. 

Duel: Description, 17. 

Dunlop: Description, 18; analysis, 65. 
Dutch. See Cottage. 

Edam: Description, 17; analysis, 65. 
Egg: Description, 17. 
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Elbing: Description, 18. 

Emmental: Description, 19; analysis, 65. 

Emmersdorf. See Limburg. 

Engadine: Description, 21; analysis, 65. 

English Dairy: Description, 21. 

Epoisse: Description, 21. 

Eriwani: Description, 21. 

Ervy (see also Troyes): Description, 21. 

Farm: Description, 21. 

Ferme. See Farm. 

Filled: Description, 21. 

Flats. ' See Cheddar. 

Flower: Description, 22. 

Fondue. See Fromage Fort. 

Fontine d’Aosta. See Emmental. 

Forez: Description, 22. 

Formagelle: Description, 22. 

Formaggio diCapra. See Goats’ Milk. 

Formaggini: Description, 22. 

Formaggini di Lecco: Analysis, 66. 

Formaggio Dolce. See Emmental. 

Formaggio Duro. See Nostrale. 

Formaggio Grana Lodigiano. See Parmesan. 

Formaggio Tenero. See Nostrale. 

Fourme. See Cantal. 

Fourme d’Ambert. See Ambert. 

Freisa. See Cooked. 

Fresco. See Stracchino. : 

Fromagére. See Canquillote; Fromage Fort. 

Fromage 4laCréme. See Cream. 

Fromage 4la Pie. See Farm. 

Fromage Blane. See White. 

Fromage Bleu. See Bleu. 

Fromage Double Créme. See Cream. 

Fromage de Boite. See Box (soft). 

Fromage de Bourgogne. See Burgundy. 

Fromage de Foin. Sce Hay. 

Fromage de Troyes. See Barberey. 

Fromage Fort: Description, 22. 

Fromage Mou. See Maquée. 

Fromage Persillé. See Gex; Bleu. 

Fruhstiick: Description, 22. 

Ftinoporino: Description, 22. 

Gaiskésli. See Goats’ Milk. 

Gammelost: Description, 22; analysis, 66. 

Gautrais: Description, 23. 

Gavot: Description, 23. 

Geheimrath: Description, 23. 

Séromé (see also Miinster): Description, 23. 

Gervais (see also Cream): Description, 23; analy- 
sis, 66. 

Gex: Description, 24; analysis, 66. 

Gislev: Description, 24; analysis, 66. 

Glarnerkése. Sce Sapsago. 

Gloire des Montagnes. See Damen. 

Glumse: Description, 24. 

Gloucester (see also Derbyshire): Analysis, 66. ° 

Goats’ Milk: Description, 24; analysis, 66. 

Gorgonzola: Description, 25; analysis, 66. 

Gouda: Description, 25; analysis, 66. 

Gournay: Description, 26. 

Goya: Description, 26. 

Grana. See Parmesan. 

Granular Curd: Description, 26. 

Gratairon. See Goats’ Milk. 

Gray: Description, 26. 

Grottenhof. See Limburg. 


Gruau de Montagne. See Ziger. 

Grunerkdése. See Sapsago. 

Gruyére: Description, 26; analysis, 66. 

Guiole. See Laguiole. 

Giissing: Description, 27. 

Hand: Description, 27. 

Hartkase. See Saanen. 

Harz: Description, 27; analysis, 67. 

Hay: Description, 27. 

Hervé (see also Limburg): Analysis, 67. 

Hobbe. Sce Leyden. 

Hohenburg. See Box (firm). 

Hohenheim: Description, 27. 

Holstein Dairy Cheese. See Leather. 

Holstein Health: Description, 28. 

Holstein Skim-milk: Description, 28. 

Holsteiner Gesundheitskase: See Holstein Health. 

Holsteiner Magerkise. See Holstein Skim-milk. 

Hop: Description, 28. 

Hopfen. See Hop. 

Hudelziger. See Ziger. 

Hvid Gjedeost: Description, 28. 

Iglesias. See Pecorino. 

Ihlefeld. See Hand. 

Ilha: Description, 28; analysis, 67. 

Incanestrato: Description, 28; analysis, 67. 

Isigny: Description, 29; analysis, 67. 

Jack: Description, 29. 

Jochberg: Description, 29. 

Josephine: Description, 29. 

Jura. See Septmoncel. 

Kajmak: Description, 29; analysis, 67. 

Karut: Description, 30. 

Kasach. See Ossetin. 

Kascaval: Description, 30; analysis, 67. 

Katschkawalj: Description, 30; analysis, 67. 

Katzenkopf. See Edam. 

Kirgischerkase. See Krutt. 

Kjarsgaard: Description, 30. 

Klencz. See Brinsen. 

Kloster: Description, 30. 

Knaost. See Pultost. 

Koejekaas. See Leyden. 

Kolos-Monostor: Description, 30. 

Kolosvarer: Description, 30. 

Komynde. See Leyden. 

Koppen. Description, 30. 

Kosher: Description, 30. 

Kosher Gouda: Description, 30. 

Krauterkase. See Sapsago. 

Krutt: Description, 31; analysis, 67. 

Kuhbach: Description, 31. 

Laguiole: Description, 31; analysis, 67. 

Lamothe. See Goats’ Milk. 

Lanark. See Limburg. 

Lancashire: Description, 31. 

Landoch. See Brinsen. 

Langres: Description, 31. 

Lapland: Description, 31. 

Larron. See Maroilles. 

Latticini: Description, 32. 

Leather: Description, 32. 

Leder. Ste Leather. 

Leicester (see also Derbyshire): Description, 32; 
analysis, 67. 

Leonessa. See Pecorino. 

Lescin: Description, 32. 


—————= ss  t—~— 


VARIETIES OF CHEESE: DESCRIPTIONS AND ANALYSES. 


Leyden: Description, 32; analysis, 67. 

Liederkranz: Description, 33. 

Limburg: Description, 33; analysis, 67. 

Lindenhof. See Limburg. 

Liptau (see also Brinsen): Description, 33. 

Livarot: Description, 33; analysis, 67. 

Livlander. See Hand. 

Long Horns. See Cheddar. 

Lorraine: Description, 34. 

Liineberg: Description, 34. 

Maconnais: Description, 34. 

Macqueline: Description, 34. 

Maigre. See Farm. 

Majocchina. See Incanestrato. 

Maikdse: Description, 35. 

Maile: Description, 35. 

Maile Pener: Description, 35. 

Mainz Hand: Description, 35; analysis, 67. 

Malakoff (see also Neufchatel): Description, 35. 

Manbollen. See Edam. 

Manur: Description, 35. 

Maquée: Description, 35. 

Marianhof. See Limburg. 

Markisch Hand: Description, 35. 

Marelles: Description, 35; analysis, 67. 

Mascarpone: See also Ziger. Description, 36; anal- 
ysis, 67. 

Mecklenberg Skim: Description, 36. 

Mesitra: Description, 36. 

Mignot: Description, 36. 

Minitzitra: Description, 37. 

Mondsee. See Box (firm). 

Monk’s Head. See Bellelay. 

Montasio: Description, 37. 

Montavoner: Description, 37. 

Mont Cenis: Description, 37. 

Mont d’Or: Description, 37; analysis, 67. 

Monterey. See Jack. 

Montlhéry: Description, 38. 

Morin. See Limburg. 

Mou. See Farm. 

Mozarinelli: Description, 38. 

Miinster: Description, 38; analysis, 67. 

Mysost: Description, 39; analysis, 67. 

Nagelkazen: Description, 39. 

Nessel: Description, 39. 

Neufchatel: Description, 39; analysis, 68. 

Neusohl. See Brinsen. 

New Miik: Description, 39. 

Niederungskase. See Elbing. 

Nieheim: Description, 39. 

Nogelost: Analysis, 68. 

Nostrale: Description, 40. 

Oka. See Trappist. 

Olivet: Description, 40; analysis, 68. 

Olmiitzer Bierkase. See Hand. 

Olmiitzer Quargel (Olmiitz): 
analysis, 68. 

Ossetin: Description, 40. 

Ostiepek: Description, 41. 

OvcjiSir: Description, 41. 

Paglia: Description, 41. 

Pago: Description, 41. 

Paneddas. See Cooked. 

Parencia: Description, 41. 

Parmesan: Description, 41; analysis, 68. 

Paté Bleu. See Bleu. 


Description, 40; 


Pavillon. See Camembert. 

Pecorino: Description, 42; analysis, 68. 
Pecorino Dolce. See Pecorino. 

Pecorino Sardo: Description, 43. 

Pecorino Tuscano. See Pecorino. 

Penteleu: Description, 43. 

Pepper Cream. See Neufchatel. 

Petit Carré. See Ancien Impérial; Neufchatel. 
Petit Suisse (see also Neufchatel): Analysis, 68. 
Pfister: Description, 43. ° 
Philadelphia Cream: Description, 43. 
Pimiento: Description, 43. 

Pimp. See Mainz Hand. 

Pineapple: Description, 43; analysis, 68. 
Poitiers. See Goats’ Milk. 

Pont l’Evéque: Description, 44; analysis, 68. 
Port du Salut: Description, 44; analysis, 69. 
Potato: Description, 45. 

Potted: Description, 45; analysis, 69. 
Prattigau: Description, 45. 

Prestost: Description, 45. 

Primost. See Mysost. 

Providence: Description, 45. 

Provole: Description, 45. 

Provoloni. See Provole. 

Puglia. See Pecorino. 

Pultost: Description, 46. 

Quacheq: Description, 46. 

Quadro. See Stracchino. 

Quartirola. See Stracchino. 

Queso de Cincho: Description, 46. 

Queso de Hoja: Description, 46. 

Queso de Mano: Description, 46. 
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Queso de Palma Metida. See Queso de Cincho. 


Queso de Prensa: Description, 46. 
Queso de Puna: Description, 47. 
Queyras. See Champoléon. 

Rabacal: Description, 44; analysis, 69. 
Raden: Description, 47. 

Rangiport: Description, 47. 

Raper. See Rayon. 

Raschera. See Nostrale. 

Rayon: Description, 47. 

Rebbiola: Description, 47; analysis, 69. 
Reblochon: Description, 47; analysis, 69. 
Recuit. See Ziger. 

Reggian. See Parmesan. 

Reggiano. See Parmesan. 

Reibkase. See Saanen. 


Reindeer Milk: Description, 48; analysis, 69. 


Remoudou. See Romadour. 
Rheinwald. See Schamser. 

Ricotta (see also Ziger): Analysis, 69. 
Riesengebirge: Description, 48. 

Rinnen: Description, 48. 

Riola: Description, 48. 

Robiola. See Rebbiola. 

Rocamadour: Description, 48. 

Roll: Description, 48. 

Rollot: Description, 48. 

Romadour: Description, 48; analysis, 69. 
Romano. See PCCOLINO pecaesses sommes 
Romatur. See Romadour. 

Roquefort: Description, 49; analysis, 69. 
Saaland Pfiarr. See Prestost. 

Saanen: Description, 49. 

Sage: Description, 50. 
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Saint Benoit: Description, 50. 

Saint Claude: Description, 50. 

Saint Marcellin: Description, 50. 

Saint Michels. See Limburg. 

Saint Remy: Description, 50. 

Saint Wel. See Yogurt. 

Salamana: Description, 50. 

Saloio: Description, 51; analysis, 69. 

Sandwich Nut. See Cream. 

Sapsago: Descr?ption, 51; analysis, 69. 

Sassenage (see also Gex): Description, 51. 

Satz. See Hand. 

Savoy: Analysis, 69. 

Seanno: Description, 52. 

Searmorze: Description, 52. 

Schabzieger: See Sapsago. 

Schachtelkase. See Box (soft). 

Schamser: Description, 52. 

Schlesischer Sauermilechkése. See Silesian. 

Schlesischer Weichquarg. See Silesian. 

Schloss: Description, 52. 

Schottengsied: Description, 52. 

Schutzen. See Limburg. 

Schwarzenberg: Description, 52. 

Schweitzer. See Swiss. 

Sénecterre: Description, 52. 

Septmoncel (see also Gex): Description, 52; analy- 
sis, 69. 

Sérac. See Ziger. 

Serra da Estrella: Description, 53; analysis, 69. 

Servian: Description, 53; analysis, 53. 

Siebenbiirgen. See Brinsen. 

Silesian: Description, 53. 

Siraz: Description, 54. 

Sir Iz Mjesine: Description, 54. 

Sir Mastny :Description, 54. 

Sir Posny: Description, 54. 

Slipeote: Description, 54. 

Smearcase. See Cottage. 

Sorte Maggenga. See Parmesan. 

Sorte Vermenga. See Parmesan. 

Soumaintrain. See Camembert. 

Spalen: Description, 54; analysis, 70. 

Sperrkase. See Dry. 

Spitz: Description, 54. 

Squares. See Cheddar. 

Steppes: Description, 55. 

Stilton: Description, 55; analysis, 70. 

Stirred Curd. See Cheddar. 

Stracchino: Description, 55. 

Stracchino di Gorgonzola. See Gorgonzola. 

Strassburg. See Minster. 

Stringer. See Spalen. 

Styria: Description, 56. 

Sweet Curd (see also Cheddar): Deseription, 56. 

Swiss: Description, 56; analysis, 70. 

Tafi: Description, 56. 

Tamié: Description, 56. 


Tanzenberg. See Limburg. 
Teleme: Description, 56. 
Tempéte. See Canquillote. 
Tessel: Analysis, 70. 

Téte de Maure. See Edam. 
Téte de Moine. See Bellelay. 
Texel: Description, 56. 


‘Thenay: Description, 56; analysis, 70. 


Thraanen. See Emmental 

Thuringia Carraway. See Hand. 
Thury-en-Valois. See Camembert. 

Tibet: Description, 57. 

Tignard: Description, 57. 

Tilsit: Description, 57. - 

Tome de Beaumont. Sce Tamié. 

Tome de Montagne. See Vacherin. 
Topfen (see also Cooked): Analysis, 70. 
Toppen: Description, 57. 

Touareg: Description, 57. 

Trappist: Description, 57; analysis, 70. 
Travnik: Description, 58. 

Trockenkase. See Dry. 

Trouville: Description, 58. 

Troyes: Description, 58; analysis, 70. 
-Tschil: Description, 59. 

Tuile de Flandre. See Marolles. 

Tuna: Description, 59. 

Tuschinsk. See Ossetin. 

Twdr Sir: Description, 59. 

Tworog: Description, 59. 

Tyrol Sour. See Hand. 

Uri: Description, 59. 

Vacherin: Description, 59; analysis, 70. 
Vendéme: Description, 59; analysis, 70. 
Villiers: Description, 60. 

Viterbo (see also Pecorino): Analysis, 70. 
Vlasic. See Travnik. 

Void: Description, 60. 

Vorarlberg Sour-milk: Description, 60; analysis, 70. 
Walliskise. See Saanen. 

Warwickshire (see also Derbyshire): Analysis, 70. 
Washed Curd. See Cheddar. 
Weihenstephan. See Box (firm). 
Weisslak: Description, 60. 

Wensleydale: Description, 60; analysis, 70. 
Werderkase. See Elbing. 

West Friesian: Description, 61. 
Westphalia Sour-milk: Description, 61. - 
White: Description, 61. 

Wiltshire (see also Derbyshire): Analysis, 70. 
Withania: Description, 61. 

Yogurt: Description, 61. 
Yorkshire-Stilton. See Cotherstone. 
Young Americas. See Cheddar. 

Ziegel: Description, 61. 

Ziegenkase. Sce Goats’ Milk. 

Ziger: Description, 62; analysis, 70. 

Zips. See Brinsen. 
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